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Refrigeration Raising Fishery Industry 
Into Rank of Big Business 
SWEEPING CllANGES TAKING PLACE IN 
PRODUCTION, TRANSPOI{TATlON, AND DISTRIBUTION 
REFRIGERATION is today utilized in more than fifty lines of industry to carry on their activities with increased efficiency and, at the same time, 
greater economy. Few pcoi)Ic realize the extent to 
which it has entered into the world of affairs generally 
or appreciate the importance of the part it is playing 
in the trade of the country and of the world. Fewer 
still are those, -..vho, realizing its importance and sig-
nificance, can accurately prophesy developments oi the 
immediate future and the changes that will be wrought 
through the wider application in the fields of new dis-
covery and the greater intelligence that ·will be evolved 
from present operations in mechanical refrigeration. 
A Recent Discoilery 
As a science refrigeration may truly be said to be 
a recent discovery which \VC ha\·e jnst iJegun to study 
and the possibilities of which we are beginning Lo 
grasp. J{efrigeration engineering has already mountc:cl 
to the dignity of a profession and assumed a place 
of high importance \Yith fair promise ut great achieve-
ments and a brilliant future. 
Tire Flmne That Freeze.<; 
Scientilically, we are told, cold is merely the absence 
of heat, but it has been demonstrated that the ways in 
which it may be applied with varying effects and re-
sults to food products arc perhaps as numerous as the 
varying results to be obtained from the different ways 
of applying heat. And, strange and paradoxical as it 
may seem, science has produced a flame th:-tt ireezes-
actually producing cold hy heat. 
w ~rldng nevolutions 
l'viechanical refrigeration, in the more than fifty lines 
in which it is utilized, is employed in greatly varying 
processes. It is used in the manufacture of dynamite, 
films, glue, etc.; the tempering of steel; in the per-
fonnance of surgical operations; in sinking shafts 
through qtiicksand; in testing pavements, automobile 
engines and thermometers; in the storing of candy; 
furs, serums, etc.: in controlling fermentation in yeast, 
fruit juices, tobacco, etc., and the nmnerous ways in 
which it is applied to food products from the raw state 
to service on the table. In some lines the changes 
wrought have been revolutionary and in others only 
partially so, but in all the aiel is important, if not vital. 
Sweeping Changes 
Possibly because important cle\'elopmcnts in the fish-
cry industry since men and fishes came into existence 
ha \'e been few and far between, being confmed prin-
cipally to curing and ca.nning, the changes will he 
sweeping through all branches and related activities. 
l\Iany changes have already taken place. The process of 
shiiting is going on everywhere and new developments 
are constantly coming forward-production, handling, 
transportation and distribution. Indications point t(l :-t 
complete revolution and that in the course of a few 
years it will find a more favored place in the public 
regard and rise to a position of higher respect and 
greater appreciation in the rank uf hig business. 
All Around l11e World 
It should also be borne in mind that the revolution 
under way is not confined to the \Vest Coast; or to the 
United States, but reaches around the: world. As a 
matter of fact, the \Vest Coast is at the tail end of the 
movement. Canada, our next door neighbor, has large 
refrigeration and storage plants on both east and west 
.:::oast, equipped to give them complete sen-ice in wash-
ing, filleting, panning, packaging. etc. Schools of in-
struction in freezing of fish and other processes arc held 
in the fishing centers under the direction of what cor-
responds to our Bureau of Fisheries and Fish ancl Game 
Commissic•ns. In countries washed hv the North Se2 
the fisheries arc bestirring themselves ~vith government 
stimulus and aiel. ]tis realized that the day is at hand 
\vhcn the most distant points of the worlri may come 
into commercial competition and the importance of early 
and swift action is fully understood. 
From the Bottom VI' 
In the field of production lat·ge, swiftly moving, all-
purpose craft equipped with refrigeration and reduction 
plant is already in the offing. 'J'his invoh'es machin-
ery of various kinds, insulation material and special 
equipment drawing on other lines of industry. 'J'hc 
dealer's plant demands reconstruction. l\...Y ore room 
(Continued on Page 24) 
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History of Mechanical Refrigeration 
Boiled Down to A Page 
RUNS BACK TO ALEXANDER THE GREAT 
BUT REALLY BEGAN IN GRANDPA'S TIME 
REFRIGilRATION may be said to be of two kinds -natural and mechanical. The natural we have had ·with us since creation but for countless cen-
turies it was a characteristic connected only with cli-
mate. History yields n orecord regarding the now popu-
lar process until we come down to 330 years B. C., ·when 
Alexander the Great, of Persia, was performing his nn-
paralleled feat of conquering the lVorlcl. The great war-
rior had found that his legions fought with greater 
ferocity ·when their courage was fortified with wine. It 
~ippears also that the world conquerors liked their wine 
cool, and so trenches filied with snow were utilized for 
reducing- the temperature of the product of the wine to 
please tl1e Persian palate. }I ow much this system of re-
frigeration contributed to Alexander's success, is of 
course, a conjecture, but anyway it was an element that 
entered into the great feat of conquering the world, ~nd 
paradoxical as it may seem, the first use of refrigeratiOn 
on record was for fight promotion, which is popularly 
s·.1pposed to be encouraged by fire and heat. 
Nero Also Hatl a Cooler 
From Alexander's advent annals of ancient days pre-
sent nothing more on the Subject of refrigeration for 
about four centuries, and it is in connection with an-
other, conspicious in his day and the h~story of his 
time. The Roman Emperor, N era, famous as a hot-
time fiddler, brought the Alexander idea right into the 
household. His slaves brought sno\v from the moun-
tains to contribute to the fame of his banquets. 
Known i11 Egypt ami India 
'The method of making ice by eYaporation was knov;rn 
at an early day in both Egypt and India. Shallow pans 
of porous clay were fiiiecl with water and placed on a 
bed of straw exposed to the dry night wind. Iviorning 
would find a thin film of icc upon the pans, but this 
method of manufacturing ice was not encouraging to 
quantity production and many centuries were to pass 
before it was improved upon sufficiently to attract the 
attention of commerce or industry. 
Scotclwwn 1llake.~ Discot•ery 
In 1607, the vear the first English settlers landed in 
Jamestown, Vi;-ginia, the freezing- action of salt mixed 
with ice \vas discovered, and i-n 1755, Dr. \iVilliam 
Cullen, of Glasgow, Scotland, made the important dis-
covery that ice could be produced by mechanical means, 
but his work did not go far beyond establishing the fact. 
In 1597 Galilei Galileo, in Italy conducted experi" 
ments which resulted in originating the thermometer. 
In 1709 Gabriel Daniel Fahrenheit, a Prussian, estab-
lished the thermometet; scale, zero being placed to 
represent the lowest temperature he could obtain. The 
temperature of the human body 1vas placed at 96. Later 
he succeeded in applying the measure to boiling \Vater, 
placing the temperature at 212°. 
About the time of the Boston ,_rea Party and the 
gathering of the clouds of reYolution in thrs country, 
Joseph Priestly, an Englishman, disCovered ammonia, 
oxygen and carbon-dioxide gases. 
In 1829 Tviichaei Farraday, also an Englishman, suc-
ceeded in liquefying carbon-dioxide and ammonia by 
pressure. 
The First Compressor 
In 1839, J. K. 1\Titchell, an American, by mixing ether 
with snow and \vithdrawing the vapors with an air 
pump succeeded in reaching a temperature of 146° 
belmv zero, F. 
In 1834 the process of refrigeration by evaporating a 
liquid, then compressing and condensing the gas in a 
closed cycle, which is the process in general use today, 
was advanced by I-Jagen, and the same year James 
Perkins, an American engineer, built the first compres-
sion machine that actually worked and his design in-
cluded the four principle parts of the refrigeration plant 
of today-compressor, condenser, expansion valve and 
eYaporator, the machine being charged with ether. He 
failed to achieve commercial success. 
Tile First American. Patent 
Dr. John Corrie, of Apalachicola, Florida, is accorded 
the honor of being the first to patent an ice machine in 
the United States, May, 1851. The Southern Ice Ex-
change has erected a monument in commemoration in 
the city of his birth and the State of Florida has placed 
his statue in the I-Iall of Fame in \iVashington, D. C. 
D. C. Prof. A. C. Twining, of New I-Iaven, Conn., how-
ever, in 1848 produced a machine working with sul-
phuric ether which was patented in England in 1850 
but was not patented in the United States until 1853, 
which gives the honor of being the first to patent an 
ice making device in his country to Dr. Corrie. Twin-
ing's machine is said to ha,"e frozen 1600 pounds of ice 
per day. 
I\iaking imprO\'ements on the early Perkins machine 
Dr. John :Harrison, of Australia, put it in successful 
operation as a sulphuric ether machine. J-Ie produced 
ice in 1855 and in 1860 made the world's first insta11a~ 
tion of refrigerating machinery in a brewery. 
It is related in Frick's Seventy-five Years of Progress 
that I-Iarrison's success in ice-making led him to 
attempt the shipment of a cargo of meat- to England in 
the sailing vessel "Norfolk," the meat being cooled with 
his artificial ice. The ice melted when the voyage was 
only three-fourths completed and the meat had to be 
thrmvn overboard. In 1879 the <~Strathleven," a vessel 
equipped with a Bell-Coleman machine, working on the 
cold air system, made the first successful passage from 
Australia to London, with a moderate load of frozen 
meat. Two :.rears later the "Dunedin" with similar 
machinery set out from New Zealand bearing a cargo 
of 5,000 frozen sheep. Ail went \Veil until she was 
becalmed in the tropics, when the temperature in the 
refrigerated holds would have risen beyond. the danger 
point had not Captain "\iVhitson, at the risk of his life, 
crawled into the main air trunk to clear out the accumu-
lation of snow. \Vhile thus heroically saving his cargo, 
the Captain was so overcome with cold that he had to 
be dragged out by the heels with a rope. 
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Familiar Old Box of the Fish Peddler 
Long Overdue in the Discards 
UNSANITARY CONTRAPTIONS MUST GIVE WAY TO 
THE MODERN REFRIGERATED DELIVERY W_4GON 
W ITH. THE general elevation of the fish trade and introduction of vastly improycd methods of han-clling fish, the familiar and time-honored old 
box of the fish peddler is due for a trip to the bone-
yard of objects obsolete. The old. box served its day. 
~rhich lengthened into centuries, but it never served 
~rell. If the breeze was right you could often catch 
the scent before it hove in sight. Ineilicicnt and all 
too often unsanitary, it came and -..vent with the weeks 
and years. In one respect it has exerted a great in-
fluence and this has been to keep the fish business in 
disrepute. The open conveyance for food products, 
subjecting them to all manner of contamination should 
be condemned, if not by law, through refusal of pa-
tronage. It is a question of only a very short time 
when vehicles for the transportation of meats and fish 
·will be required to conform to certain standards of 
s<1nitation. 
Refrigerator Deli"L•ery Service 
The new methods of handling and marketing fish 
products demand refrigerator service all the way to 
the consumer, and the refrigerated delivery car ha.o:; 
already made it appearance. The Anheuser-Busch 
Company, of St. Louis, 1\'lo., has designed a body which 
is not only very attractive, but meets the requirements 
and has still another feature which -..viii be appreciated 
in the fact that it is low priced. A body of this type 
built for the l\{icl-Central Fish Company of Kansas City 
shown in the accompanying illustration has been given 
"'a \rery popular reception. This body was designed 
primarily to mount on either the new .1\toclel i\A Ford 
chassis or on the new 6-cylinder Chevrolet chassis, al-
though it will mount very satisfactorily on any stand-
ard 1-ton chassis. As it mounts low, between the rear 
wheels, it makes a very neat as well as a very serv-
iceable job. 
The Dimensions 
The outside dimensions. of the body arc 7 ft. 9~~ in. 
long x 4ni in. wide x 530 in. high. The refrigerated 
compartment is 7 ft. 0 in. long x 38 in. wide x 30 in. 
high, inside. 'rhe body has approximately 57 cubic 
feet of loading space. Plug type refrigerator doors arc 
designed in the fran t curb side and in the rear. These 
doors are equipped with the Anheuser-Busch stand-
arc! refrigerator truck body hardware. This hardware 
is adapted exclusively for refrigerator bodies, is used 
only by that company, and is 'finished with a special 
rust-proofing process. They also use this special rust-
proofing process on all iron work on the body, so as 
to he assured of maximum service at a minimum of 
maintenance expense '1'he entire inside of the body is 
lined with Armco Rust Resisting galvanized iron. 
System of Refrigeration 
Refrigeration is supplied by the Flue Type system. 
Briefly, the system consists of a steel tank in the roof 
of the body, through which several flues or tubes run. 
These tubes practically double the refrigeration sur-
(Continued on Page 25) 
1-Ton Flue-Type Fish Refrigerator Delivery Body Built hy the Anheuser-Busch Company, St. Louis, Mo. Outsicl.e Dimensions-Len~th. 7ft. X 9~i in.; 
Width, not Induding Si~e Running Boards, 47)'4 in : Height, from Sill to High Point of Roof, 53:y,i in. Refrigerator Comparunent-Inside--Lcngth ? f~et; 
Width 38 in. ;Height, 30m under tnnlts, Capacity-50 'Cases Hnddoc:lt {20lh ea), 1000 lh; Refrigerating Ice, 300 lb, malting pay load 1300 lb. Welg t-
Body lliOO tb; Pay Load, 1300 tb; Making Gross Weight of 2900 lbs. 
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MAKES 
LONG DISTANCE FISHING 
POSSIBLE 
Fishing Boats as well as Shippers are 
usually in a hurry . . . . . There is only 
one answer .... The Union Ice Com~ 
pany has a fleet of trucks ready to 
serve your Ice Requirements whether 
one block or a thousand. 
May, 1929 
E 
THE UNION ICE COMPANY. 
"Service at all times equal to emergency" 
San Pedro Wilmington San Diego 
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jService at All Times Equal to Emergency 
J Is Union Ice Company Slogan 
A BUSINESS THAT HAS GROWN WITH THE CITY 
AND DEJ7ELOPED WITH LONG DISTANCE FISlllNG 
I CE \VE HAVE HAD ever since the invention of zero weather, but there is no records that early in-habitants made much use of it. If Father Adam, 
or any of his boys, ever shouldered the old cross-cut 
! 5aw and went dtnvn to the pond and ripped out a few 
Il
l blocks of ice for summer use, or that 1..fother Eve served 
her apple pic a la mode, the matter 'vas kept very quiet. 
Scriptural record is very meager regarding ice. There 
I is more regarding a place of high temperature. Even · King Solomon appears to have neglected putting up 
!; ire for the household and seems to have overlooked trl'ating the Queen of Sheba to ice cream on her ar-
1
. ri\·al after a long ride to pay him a Yisit. 
I :\Inch may be said in favor of the simplicity, the uni-versal availability, economy and dependability of ice 
ll a~ a refrigerant, but this is so well and so generally known that it is quite unnecessary. lt \vas not until 
I well toward the middle of the last century-quite within the memory of the oldest inhabitant-that ice began l to make itself useful, and today we can't keep house or 
do business without it. 
Atljunel to Fislring 
1 [n long distance fishing the important factor next to 
. I catching fish, is to preserve the catch, and that is where .. refrigeration and the Union Icc Company come in. In 
I. the fishing game of torlay, throughout the world, ice plays a very important part. 
{ The Union Ice Company, when you begin to retrace 
· the footsteps of Father Time, is found to be one of the 
{ pioneer institutions of San Pedro. 1 n the days before 
I 
) 
the framing of the law that made 1\Ir. Volstead famous, 
there was a brisk refrigeratiun business on a small scale 
in co"'nnection with certain brews of joyons memory in 
addition to the household demand. 'rhose were the 
days when Joe \Valton, one of the most popular ice-
men that ever jingled a tong, was the boss over at the 
Union house, but the wagon tracks were long and 
winding in proportion to the amount of ice distribute(! 
compared with toclay's output. 
A Stemly Increase 
Tony l\Iarusch was the first to feed an ice crusher 
for an· ice boat, and the business has increased con-
stantly since that clay. l\-lr. B. F. Ballinger succeeded 
to the management of the Union Ice Company in San 
Pedro eleven years ago, and is still on the job. The 
company had taken over the old plant located on Sev-
enth street, near I\fesa, and in 1919 a 35-ton plant \vas 
built at Eighteenth and l\Iesa. This has been enlarged 
from time to time to meet the constantly growing de-
mand for icc, with the C\'er-increasing size of the fish-
ing fleet. Now the plant has a capacity of 125 tons, 
and the plant at \~Tilmington, which was first built foi:' 
35 tons, has been increased to 65 tons . 
The Iceman's Troubles 
1'hc iceman has his troubles as well as the fisher-
man. and one of the troubles with the 1cc business in 
connection with fishing was, is and will continue to be, 
the ..-ariation in dcli\rery from clay to day. There are 
(Continued on Page 25) 
Left to right: }-Manufacturing <~nd stor<~ge plant Union Ice Co_ at San Pedro. 2-Part of fleet of trucks on front of municipal fish wharf, .San 
Pedro. 3-0ne o£ the large service troclts loaded with ice, 4-Unloadin~ caltes of ice to be crushed and conveyed to Live Bait Boats }or Me>t1can 
fishing. 5-Giant icc crusher, Union Ice Co., at S<~n Diego, 6--Showing crushed icc going into hold of Live Bait Boat, San D1ego 
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Cold Storage Fish Service 
Service 
Plus 
Good Will 
Good Trill is t!u disposition of the pleased 
customer to return to the place where he 
has been well treated. 
Our executives are thoroughly experienced in 
the cold storage warehouse business and our 
staff of clerks and warehousemen are trained to 
the full meaning of the words "Courtesy and 
Service." 
We are equipped with special facilities for 
handling, freezing and storing of fish. 
Los Angeles Ice and Cold Storage Co .. 
of 
California Consumers Co. 
Cold Storage Office 
715 East 4th Street 
Los Angeles 
Phone TRinity 1861 
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Los Angeles Refrigerating Concern Gives 
Modern Cold Storage Service 
PLAN1' Wl'l'H CAPACI1'Y OF 1,500,000 CUBIC FEE1' IS 
SPECIALLY EQUIPPED FOR 1'HE S1'01UGE OF JllSll 
U P-TO-THE-i\HNUTE cold storage facilities in • the market centers is the crying need of the hour 
throughout the length and breadth from Labrador 
around to Alaska. 
Freezing and ice making plants, within the past few 
years have been established at points of advantage in 
~lcvelopment operations and the principal fishery ports 
of the United States and Canada have been moving to-
ward providing facilities to meet the demands of re-
cent developments in the industry, but the expansion 
has not kept pace with the demand. On the Amer-
ican \Nest Coast Seattle is well provided for in two 
immense publicly owned and two privately owned 
plants which put up large quantities of frozen, cured 
and smoked fish for local shippers and wholesale and 
retail dealers. A Canadian company is building a large 
plant in Tacoma and Astoria is reasonably well pro-
vided for. San Francisco is moving for state assist-
ance in securing a public plant to take care of the re-
quirements of that port, but to a great extent, con-
venient, ample and complete refrigeration service is 
still in the future. 
Complete Service in Los Angeles 
Producers, dealers and distributors of fish in the ter-
ritory tributary to Lo·s Angeles are to be congratulated 
on having at their sen·ice a concern of sufficient ca-
pacity atlcl breadth of operation to take care of their 
every need. The Los Angeles Ice and Cold Storage 
Company has been in existence and handling flsh inr 
more than thirty-two years, but five years ago, read-
ing aright the developments of the day, it vastly in-
creased the size of its plant and added the latest equip-
ment for properly han.dling products of the sea. 
Ample Storage Room 
The Seventh Street plant of this concern has a stor-
age capacity of 1,500,000 cubic feet, ample to take care 
of all demands thus far made upon it. The plant was 
specially designed for the handling of fish and equipped 
with every appliance for convenience and is the only 
plant in Los Angeles so equipped. A sharp freezer is 
operated at 5° below F; a medium freezer a 8" to 
10° above, and a chill room at 24°. Glazing is an oper-
ation performed with utmost dispatch. All you have 
to do is to give the order. Another service given its 
patrons, in which it is abreast the most advanced re-
frigerating institutions, is that of shipping out on order 
and direction, consignments or stock in storage. This 
is a very important service operating to the economic 
advantage of patrons. 
(Continued on Page 31) 
Los Angeles Ice and Cold Storage Company's Plant. Left to Right: 1-Seventh Street Plant. 2-Front View of Main Fish Storage Plant .. 3-Side Vic.w o£ 
Fish Storage Plant, Capacity, 1,500,000 Cubic Feet. 4-Mexican Sea Bass from the Gulf of California, Ready for Freezing. 5-Smoke~ Ftsh from Nat:lon~ 
Fish Co., Halifax, N, S., on Platform Ready for Distribution to Wholesale Trade. 6-Dne of the Trucks of the Marine Fish Co. Pickmg Up Frozen Stoc 
for Delivery to Cll!ltotner:s 
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"' I 
t VAN CAMP INSTALLS A FRICK I 
"' I I -- + 
"' I I + 
+ I 
I "' 
·> April 27, 1929 1 
! West Coast Fisheries 1' 
.t Municipal Fish Wharf T 
I + 
• San Pedro, California 1 
I + 
+ I 
I • 
<· Attention: Mr. Eley 1 
I + 
"'1 WJ.' th f t · 1 re erence to our conversa J.on of recent date , 
+ I 
,t regarding the Frick RefrigeratingPlant we have installed in our j 
J. San Pedro house, we advise that after investigating the entire field t 
! of refrigeration, we have decided Frick delivered the most value T 
! for money received and for that reason we installed the plant that r 
!. we have selected, i.e. Frick. Our ice bill and other costs by this T 
! installation will be reduced by at least $300.00 per month. We T 
J. recommend to all of our friends the installation of a similar plant. r 
I • j' Very truly yours, ! 
+ I ! VAN CAMP ORGANIZATIONS j 
! CMS:KA C. M. Small, Manager j 
I + 
"' I I • 
+ I 
I + 
"' I I "' 
• I 
I "' + I 
I "' 
• I 
I "' • Owners of Frick Machines 1 
I "' 
"' ' I Everywhere voice their en- "'
+ I 
I + r thusiastic approval - be- ! 
+ I 
I cause of new low cost ·• 
"' I I • r method of refrigeration, ! 
• I 
I Compact, Quiet, Automatic • r .t 
"' and Efficient-The entire I 
I "' 
• I ! fishing industry is interested r 
I + 
'f in refrigeration-A FRICK ! 
"' I J. IS NEEDED. r 
I + 
'f ! 
"' I ! Above: Frit~k Rcfrig•!raling Plant Compleh!. Recently 'j 
f lnslaHcd Van Cump Receiving House, San Pedro. •I• 
• I 
I "' 
"' I 
I _J E c "' ! Refrigerating & Mechanicw. quipment orporation t 
I + j WESTERN REPRESENTATIVES ! 
"' I 
.t Telephone AXridge 9278 912 EAST 61ST STREET T 
! LOS ANGELES, CAUFORNIA j 
! r 
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Numerous Small Plant Installations 
Will Mark the Coming Year 
TilE HAPIDLY GROWING TRADE IN FILLETS CREATING 
SHARP DEMAND FOR REFRIGERATING MACHINERY 
R EADING ARIGHT the trend of the times and the tack of the trade, scores of dealers in fish and iish products are reaching for the foretop o( Oppor-
tunity to avail themselves of early advantage -by in-
stalling small refrigerator plants. The interest mani-
fested in refrigerating machinery is therefore excep-
tionally great at this time. 
One of the most popular types of compressors on the 
market is built by the Frick Company, at \iVaynes-
boro, Penna. 1\{anager C. 1\L Small, n£ the Van Camp 
Organizations, San Pedro, after looking over various 
makes, settled on the Frick machine to amplify the 
company's storage facilities. 'J'he live-ton compressor 
which has just been installed in the Van Camp plant 
has many features that commend it to dealers whose 
requirements \vill be well taken care of by a small sys-
tem. It is atitomatic, theni.1ostatically controlled, and 
equipped with the latest safety features, welded in 
every joint, occupies a minimum amount of space and 
has technical featutcs which to a large extent arc re-
sponsible for its popularity. The storage capacity is 
80,000 pounds. 
A Solid Old Concern 
The Frick Company is one of the oldest in the busi-
ness of building refrigerating machinery as well as 
one of the oldest in the building of engines, having 
been in business more than seventy-five years. The in-
ventions of George Frick, the pioneer engine builder, 
marked him as a mechanical genius. In the early 
eighties when mechanical refrigeration began to break 
out of its shell, the Frick Company built a compres.snr 
rated at 150 tons for Armour & Company. A remarkable 
feature in copnection with these early machines was 
their long life of efficient service. }\{any \vere in oper-
ation for a period of 30 years or more. One group built 
in 1886 is .still in use, showing most remarkable 
durability. 
Developetl Womler/ul Line 
Being one of the first to .sen.se the tremendous oppor-
tunities awaiting refrigeration the Frick Company at 
the beginnit1g of the century had developed a complete 
line of machines in capacities from twa-tons up, and 
many refinements were introduced in the design of the 
various sizes. 
Circling the Glolw 
A generation ago many businesses outside of icc 
plants and storage concerns became interested in re-
frigeration and installed many smn.ll plants. Packing-
plants, breweries and the larger hotels and restau-
rants found it profitable to put in plants sufficient for 
their wants. Orders came from all parts of the world--
European countries, South Africa, India, China and Ta .. 
pan-and these demands, combined to cany Frick ~-e­
frigeration around the world to estal)lish wnrl(l-wide 
reputation. 
JFttr Brings Nerv Deuwml 
T'he \Vorld \Var brought urgent demand for re-
frigerating equipment in the manufacture of explo-
sives and for hospitals, camps and steamships. During 
that period a new enclosed type oi compressor devel-
oped popular faYor so rapidly as to supersede all other 
designs and were instrumental to a greater degree than 
any other factor in bringing refrigeration machinery 
into general use. 
A Storelwu-se of [(notvletlge 
A branch of the Frick Company's service available 
to patrons and which is o[ b"l·eat \·alue in fi.tting a plant 
to exact requirements is a study of each o£ the many 
industries in which refrigeration is used. 'J:''he knowl-
edge acquired in this manner through years of expe-
rience with hundreds of different plants, is o£ enormous 
adyantage in saving users from costly experimentation. 
In addition to the inventive genius of George Frick, 
founder of the company, Edgar Penney, v.rl10 had pre-
viously been associated with the famous George }-I. 
Corliss, held the position of chief engineer of the Frick 
works during the important period of early develop-
ment. Ivlr. Penney designed the Frick Corliss engine 
and contributed much toward making the Frick line 
one of the highest standard. 
Queen of Tuna Fleet Frick Equipped 
The Southern Cros.s, recently completed by the Har-
bor Boat Building Company and now on her maiden 
cruise in southern waters, may well be called queen of 
the 1'una fleet of Southern California. Constntction 
was started last summer by Delano Brusstar at Long 
l~each, but the vessel is really the product a[ the Har-
bor Boat Building Company, o£ 'l'erminal Island, which 
did three-fourths or more of the work in completing 
the job. ' 
_The Southern Cross is 119 feet in length and 28 feet 
beam_. equipped with 450 h. p. \Vcstern Enterprise Die-
(Colltinued on 1:-'age 25) 
The Southern Cross, Frick Equipped, the Latest Word in Fishing Craft 
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How King Albacore Broke In to the Can 
And Became a Popular Delicacy 
UNTIL RECENT YEARS AN UN DESIR ED OUTCAST 
BECOMES A FAVORITE OF THE AMERICAN HOUSEWIFE 
K ING ALBACORE, of the royal tribe of Tuna, to-clay widely sought hy cannery operators, and a high favorite with chefs, cooks, housewives and sand-
wich mechanics, only twenty-five years ago was a de-
spised outcast. Nobody ,,·anted him-not even the 
sport fishermen who usually dropped him back into the 
sea, as did also the commercial fishermen. In occa-
sional emergency he was saved for bait, hut ordinarily 
it required a persuasive talker to gi\·e him away. In 
ali the world there was none to pay him homage. Un-
honored he roamed the high seas and lanes where the 
feed was finest, a\·oided by those whose business it was 
to bring in the harvest 0£ ftshes as well as by those 
whose sport it was to bring in a string of big ones. 
Dumpe'd a Barge Loml 
In those days-twent.r-fi\'e years ago, remember-
before anyone had thought of going to the trouble o[ 
putting Albacore in a can, George .fdachaleas engi-
neered a fig orchard at San Clemente and Jishcd for rec-
reation-or, possibly it was the other way around-
·workcd as a fish (;ngii1ecr and found recreation be-
neath his collection of fig trees, hut, anyway, Zane 
Grey, ·writer, fisherman and South Sea ad\'enturer, 
used to take time out from spreading buckets of blood 
(J\'er unsullied and perfectly good sheets of paper and 
come down and go fishing with l\Iachaleas .. and they 
usually got plenty of fish. It was Grey's glorJ-" to bat-
tle with the Swordfish and the leaping Bluefin, but it 
happened that on one occasion when these were con-
spicuous by their absence, that King Albacore was 
present in a mighty horde and the two fishermen made 
a noble catch. Instead of trying to trade them off for 
tobacco or giving them away, after exhibiting the re-
·ward of their prowess, they very considerately loaded 
their catch on a barge and towed it out to sea where 
1t was uncerimoniously dumped. Such 1vas the stand-
ing of King Albacore a quarter n[ a century ago, and 
now the sportsmen of Catalina and the mainland ;:u:e 
in mourning because somebody has cau~ht all the 
_/\ 1 bacore. 
'l'hc fact that he was :King Albacore of the Royal 
Tribe of Tuna, aristucrat of the Great l\Iackercl fam-
ily impressed none. The fact that he ·was a~ warm-
blooded fish, a rarity in the piscatorial realm, brought 
him no favorable llistinctinn. trhc fact that he was 
the one and only white specimen of the Tuna species 
gaye him no prestige. The simple truth was that he 
was liked by few who ate fish. 'roo rich for their 
blood, that 1\'as all, but that was enough. 
The Year of No Sarlli11es 
.And so time and fishes ran 11ntil 1903, the year the 
Sardines uf the Pacific g·a\"e San :Pedro and the Cali-
fornia coast the merry go-by. 'rhe precise reason ·why 
has neyer been discuyered. It could not han~ been 
as a protest against the percentage given to reduction 
as that method of converting fish to profitable purpose 
had not been in1·cntecl. Just what the trouble was 
The Late Albert Halfhill, Father of the Tuna 
Packing Industry, Who- Died May 7, 1924 
probably never will be known hut in any ·event there 
were no Sardines. This fact may ha1·e passed without 
notice or comment. but it so happened that an enter-
prising man from l\fankatu\ in the North Star State of 
Aiinnesota, was gi\"ing his hest entleann·s to the oper-
ation of a Sardine cannery. Operating a Sardine can-
nery without Sardines is discouraging at best, but l\{r. 
A. 11• Halfhill, the owner and operator, did not know 
anything about such a word as discouragement and 
set about searching for something to take the place of 
Sardines, and in so doing incidentally became the father 
of the 'l'una Packing Industry. 
Other Paclo:ers Allrttclerl 
It was along from 1906 to 1910 that other packers 
began to giYe attention to the qualities of Albacore .. 
and the other varieties of 'runa. 'I'he industry was 
fairly well started before the \Vorld \Var and conditions 
during that struggle g·aye it an impetus which brought 
the hnsiness up to important figures in a few years. 
Given a Royal PacT( 
'rhc Curtis Corporation of .Long Beach, now merged 
with the Alexander B. Stewart Organizations under the 
name of Stewart Curtis Packers, ~lnc., which makes a 
tipecialty of packing fancy fnud jJrnrhtcts. added Alba-
core to its line of "Unusual 'J'hings to ·Eat" in 1917i 
and has become one of the hca\"icst packers of Tuna in 
Southern California. particularly of 1\1lhacore. 'l'hc 
Stewart Curtis ·Packers. Inc., with their distributing or-
ganization, reach far and wide in supplying a discrim-
inating demand, to meet which, they put up a super-
pack in glass jars garni;:;hed with olives and pimiento 
and ha\"e the distinction of being the only concern in the 
world to giye King /1-..!hacnre this royal pack. 
A Lemler in E.--cploration 
A rnan who has been active in the work of cle\·el-
opment of the '"l'una Packing Industry and the ex-
ploration of sources of supply is S. R .. Hornstein, presi-
dent of the Coast .Fishing· Company of \Vilmington. 
I 
l 
I 
l 
I 
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The company has a fleet o[ fine boats and the Hermosa, 
one of the largest of the Southern California Tuna 
fleet, returned a few days ago from a scouting cruise 
a:; far south as Salvador where Y cllowfin were found 
in abundance. The Southern Cross, another of the 
company's large boats, left on April 9th on a cruise of 
scouting and discovery to locate new source of supply, 
particularly of the Albacore. 
Aristocrat of tlle Tuna Tribe 
The Albacore is the aristocrat of the Tuna Tribe, 
-which is a member of the restless ~Iackercl family. It 
is also cal1ed the Long Fin 'I'tma because of its long 
pectoral fins. He has acquired many names during his 
travels, but wherever found there is no mistaking the 
yariety. He is the one and only .. Albacore, but is com-
mercially labeled \Vhitc Meat Tuna. 
A Deep Sea Fish 
'l'he Albacore is essentially a deep sea fish, rarely, if 
C\ccr, coming near shore, but keeping to the main chan-
nels or the high seas. They move in great well-dis-
tributed sc1wols, and nut in compact mass, as the Sal-
mon. They arc migratory, and therefore known to 
many seas, but caught -in very few places, principally 
off the coast of Southern and l.,nwer California, in the 
channel between Catalina Island ancl the mainland, and 
some years even to the west nf that island. 'rhey arc 
also- caught in the Pacific Ocean off the coast of Ja-
pan, and off the coast of Portugal. Some are caught 
by fishermen in the ~Jeditet:"ranean Sea, hut this catch 
all goes to the fresh fish market for flomcstic consump-
tion. Southern California Packers put out practically 
the canned Tuna supply of the wurld of all varieties. 
Practically all, if not all, the \Vhite ::\!eat '1'una pack 
is consumed in the United States. 
Arri11es About July 
The :-\lhacore usually puts in an appearance around 
the Coronado Islands about the lirst of July-some 
years a little earlier and others a little later-but gen-
erally on time. ln about three weeks they have worked 
their way ttp the channel between San Pedro and Cat-· 
~dina, and about August they will show up off Santa 
Cruz. By September they will be hack as far as San 
Diego and then when the Skipjack shows up, which i.s 
in that month, that is the time for the Tuna's disap-
pearing. He is gone like the blowing out of a light 
and leaves no address. The Albacore's antipathy to 
the Skipjack is not understood, but most observers 
agree that he takes his departure on the first signs of 
arrival of the Skipper. The Albacore season is about 
three months and occasionally a little longer. 
Leaving tile Old Roure 
For the past few years the run of Albacore has been 
shifting farther out to sea and some express the belief 
that they will cease visiting the coast entirely. 'l'hc 
cause for the change can only be conjectured. It may 
be the shifting of the Japan current and it may be 
a faint contamination of the water, from oily sewers 
and oil from the numerous boats in the channel, for 
the Albacore is a Yery finicky fish, turning away from 
the least impurity. 'rhe theory of depletion is quite 
out of the question. Nothing is known regarding, 
where or when the _Albacore spawns, so that conserva· 
tion measures are not applicable, and a fish that roams 
the temperate waters o[ all the se\·en seas can hardly· 
he fished to extermination in nne locality. 
Ne~v Source of Supply 
\Vith the slump in production from California waters 
and the demand increasing,. canners began casting 
about for new sources of supply. The introduction of 
quick freezing methods made it possible to reach out 
as far as transportation costs would permit. Albacore 
was found to pay season visits to the· fine feeding 
g-rounds off the South coast of Japan and might h~ 
(Continued on Page 2:f) 
l_:_SS President Pierce of the Dollar Line Discharging Consignment of Fro:~:en Albacore from Japanese Waters. 2-Mr. 'N. Tatsulmwa, Generul Representa. 
tive of Japanese Fisheries Association Exporting Albacore. 3-Trucltload of Albacore on the Way to the Cannery. 4-Loading Trucks at the Wharf. 5-
Trucks Lined Up Ready for Load. 6--Trucks and Trailer Loaded 
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nnounctng 
The Merger of 
THE CURTIS CORPORATION 
with 
THE ALEXANDER B. STEWART 
ORGANIZATIONS, Inc. 
to be known as 
May, 1929 
Stewart Curtis Packers Inc .. 
Packers of 
Super-Quality Tuna, Ripe 
Olives, Pimientos, Chiles, 
Japanese Crab and other 
Super-Quality Canned .I 
Foods I 
STEWART CUR TIS PACKERS, Inc. 
General Offices, 315 W. 9th. St., Los Angeles 
I 
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! 
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Success Achieved Through the Unusual 
STEWART CURTIS PACKEI{S, INC., PRODUCTION 
OF SUPER·QUALlTY: IN UNUSUAL THINGS TO EAT 
T HE CANNING OF ALBACORE or White Meat Tuna is but one 1ink in the chain of activities of Stewart Curtis Packers of .I.os Angeles and Long 
Beach, but characteristic of the spirit and principles o{ 
Alexander B. Stewart animating that organization, it 
has gone the limit in producing a super-pack of \iVhite 
I\]eat Tuna in tin and glass jars, the latter garnished 
with pimientos and ripe olives. Incidentally, it may he 
mentioned that Stewart Curtis Packers, Inc., is the 
only concern in the world packing Albacore in glass 
containers. 
Prominent Among the Unusual 
It was in 1917 that tl'he Curtis Corporation added 
Tuna to its line of "Unusual 'f'hings 'l'o Eat" when 1\h. 
Stewart was branching out after ha\'ing purchased the 
Curtis interest in the business which previously had 
been directed principally to the packing of olives. Un-
der two very attractive labels arc packed Curtis Qual-
ity and Stewart Super-Quality \Vhite 1\lcat Tuna. 
From Sea lo Can 
Until recently all the Albacore packed was caught 
rdt the coast of California, principally between San 
Diego and Santa Barbara, and in Ivfexican waters. \Vhen 
the Albacore puts in an appearance the Hsinglc action" 
fishermen get busy for he is caught with hook and line 
only. The Albacore is flighty and timid and takes a 
(Continued on Page 28) Alexander Bt~rnes Stewart, President Stewart Curtis, Packers, Inc. 
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Stewart Curtis Paclters Inc,-From Left to Right. t-Concentratiun Warehouse. · 2-Front View of Main Pac\dng Buildings, 3-Wareho'!-se and, Labcl!ng 
Buildings. 4-0live C~ring Unit. 5-Long Beach Cannery Offic.e 6-Barrels and Warehouse Olive Receiving Wing. 7-SS President P1erce. D!Scharg.mt~ 
Albacore for Stewart Curtis Plant. B-Ripe Olive Plant. 9-Part of Independent Fishing Fleet. 10-Main Tuna Wing, 11-A\bacorc Cuthng Machme, 
12-Pimiento Wing. 13-Stewart Curtis· Display, 
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FANCY CALIFORNIA 
SARDINES, MACKEREL 
~---------BRANDS----------~ 
MERMAID SUPREME 
COAST 
SATISFACTION 
TREASURE 
ABBEY 
BAMBOO 
MANY OTHER LABELS 
COAST FISHING COMPANY 
Main Office 
WILMINGTON, CALIFORNIA 
i 
Codes: Cal Pack, Bentley, A.B.C. 5th Edition. I[ 
II 
Cable Address: "Co lisco" 
',1 
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A Packing Plant Specially Designed for 
Canning Tuna and Sardines 
ICE BOATS EXPLORE CEN1'UAL AMERICAN IJ7 ATE US 
IN SEARCH OF NEW SOURCE OF TUN,t SUPPLY 
T HE COAST FISHING CO~IPANY was estab-lished in \Vilmington in 1914. It has enjoyed a steady growth and each year has increased its bust-
ness until today it b one of the largest factors in the 
industry. Its plant was almost wholly destroyed by 
flrc in l\'lay, 1926, and in rebuilding on the old site, 
which had been selected because o( its acl\'antageotts 
location convenient to hath rail and water, one of the 
. most modern plants on the coast was assembled. 
Builds ltlodel Plant 
During the year~ oi operating in the old l'Stabli:-;h-
ment IVIr. Hornstein had conceiYccl many ideas re-
garding the perfect plant and proceeclecl to put them 
into practice when required to rebuild. From the re-
ceiving station on the water front, to the car-loading 
equipment in the rear, it was aimed to incorporate ef-
ficiency in operation with permanence and durability, 
and under :rvir. Hornstein's 1Jersonal direction the build-
ers made a good job of it. The flout- plans and de-
::;igns were worked nut by 1Tr. Horn:;tcin and his highly 
el11cient superintendent, ~Tr. \V. S. Livingston, who 
has been engaged in the canning· business for more 
than twcnt:y years. 
Handling Equipment 
The fish unloading elcYators, designed \Yith the aid 
of the .Los Angeles branch of the Link Belt Company, 
(Continued on Page 28) Sam Hornstein, President Coast Fishing Company, of Wilmington 
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Main View Shows Albacore on the Floor of Receiving Room Dressed and Ready to Go ·to the Cookers. Insert Left-Company's Boat, Hermosa,. Large:-;t of 
the Live Bait Tuna Fleet Soon After Being Docked After a Scout Cruise of 4,800 Miles. Automatic Conveyors to the Packing Plant. Insert R1ght-~?~~ 
of the Larger Yellowfin Brought In. Interior View of the Tuna Packing Room of the Coast Fishing Company. Illllert left-General Offices. Insert 1g 
-Main Canning Plant 
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Pioneer Packers 
of 
ALIF I u A 
also 
SARDINES AND MACKEREL 
r----'--LEADING BRANDS------. 
Halfhill's Brand ........ Fancy White Meat Tuna 
"Better Than Chicken'' .. Fancy Baby Tuna 
Halfhill's Brand ........ Fancy Tuna 
"Best Buy" Brand ...... Tuna 
"Best Buy" Brand ...... Mackerel 
Roma Brand .......... T onno 
Liguria Brand .. , ...... T onno 
Mussolini Brand ....... Tonno 
La Favorita Brand ....... Tonno 
Palermo Brand ........ Bonita-T onno 
Monte Rosa Brand ..... Bonita-T onno 
Olympia Brand ........ Yellowtail Tonno 
Serenity Brand ........ Fancy Cal. Light Meat Tuna 
Halfhill's White Meat Fish 
Halfhill's Brand ........ Bonita 
Halfhill's Brand ........ Yellowtail 
Halfhill's Brand ........ Flakes 
Halfhill Packing Corporation, Inc. 
Main Office 
LONG BEACH, CALIFORNIA 
CODE: ARMSBY. 
I 
I 
I 
..• 
I 
/ 
..• 
I 
May, 1929 THE WEST COAST FISHERIES 19 
Pioneer Packing Concern of California 
First to Can King Albacore 
INTERESTING RECOLLECTIONS OF EARLY DAYS WilEN 
CANNERY HELP LISTENED FOR THE FISH BOAT JI?IllSTLE 
T HE .sun.nn~r uf 19~3-twent~·-six_ years agn~the Sardmes ot the Pactfic gave :San Pedro the go-by, 
or it may have been that the- Sardine population had in 
~ome manner become depleted, though it could nqt han~ 
been through reduction, which method of disposing of 
fish had not vet been invented. Anvwav there were no 
Sardines, at~d that's what startCcl the canning nf 
Albacore. 
l\lr. A. P. Halfhill had a Sardine cannery, and a Sar-
dine cannery without Sardines is a large wl1itc elephant 
with red stripes. l\1 r. HaHhill had come to California 
eleven years previous from 1-Iinncsota where he had 
been in the wholesale grocery business. The move to 
Ctdifornia was for 1\.lrs. Halfhill's health, and to have 
something to play with while his wife was recuperating 
~li. Halfhill bought the plant of the Golden State Sar-
dine Company. It wasn't much of a plant for a name 
like than, but the new owner added equipment and in-
creased the output. 
A Toot for a Ton 
Those were the clavs when they whistled for Sar-
dines. V\Thcn a fishing boat approached the harbor 
with Sardines it would giYe a toot of the whistle for 
each ton brought. '.l'he siren on the :Halfhill plant 
·would then sound, and at this signal, women, boys, 
an~l a few men would hurry over to cut fi.sh. Every-
thi"ng went well until the year when the Sardines turned 
up missing entirely. 
Began Experiments 
There was plenty of other fish to be had-Halibut. 
R'bck Cod, Albacore--all cheap and plentiful. Alba-
core was caught just for sport and thrown awny or 
used for dry bait. Halibut was high in proportion, 
costing twice as much as either of the others. But tn 
be doing something all these were packed, turning out 
the first .season 1500 cases of Ruck Cod, 500 cases of 
Halibut_, anrl 700 cases of Albacore. 
(Continued on Page 21}) 
H. J. Halfhill, Pres-ident, and Ch01S, P. H<~llhiU, Secretnry~Trensurer 
Halfhill Packing Corporation 
Interior View o[ Tuna Packing Room. Insert, Left, Two Tuna. Padters. Mnin View, Right, Shows Albacore on Floor of Receiving Room ,of Canning Pl~nt 
o£ the Halfhill Corporation, Showing Albacore from Japanese Waters Just Delivered from the Dollar Line SS President Pierce, Insert, Right, Front V11::W 
of the Halfhill Main Packing Plant, a Building of All Tile Construction 
20 THE WEST COAST FISHERIES May, 1929 
Individually Frozen 
"INSTANT" Frozen 
QUALITY 
CAPACITY 
ECONOMY 
Modern Necessities 
THERE is no choice. Fillets and steaks this . year to meet the demands of a quality-
wise trade must be the best-they should be 
frozen in less than one hour's time. New 
methods are now available to produce indi-
vidual and rapidly frozen fish at little addi-
tional cost. Do not overlook this product. 
Any dealer can pack this modern product. 
Correspondence is welcomed from any pro-
ducer, distributor, or enthusiast. Ask us 
about our "FLOATING PAN" continuous, 
low cost, individual fillet freezer and our 
"DIVING BELL" pan or block freezing 
system. 
KOLBE "INSTANT' FREEZING 
SYSTEMS 
12 T Wharf BOSTON, MASS. 
f 
I 
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Everyone Can Pack Rapidly Frozen Fish 
By Two Successful Processes 
ARRANGEMENTS MADE SO THAT ANY ICE MACHINE 
COliiPANY CAN INSTALL PLANTS. NO ROYALTY CHARGED 
By ROBERT E. KOLBE 
I '1' DOES NOT SEE:f\ .. I necessary to tell more about how good rapidly frozen fish arc, hut we might 
::;pend a little time answering that very important 
question asked by every fish dealer evcrywhere-''l-low 
can I put up this new product where 1 am, and \Yith 
the fish that 1 have to work with?" He looks toward 
the success already made in this direction and say::;----
·'lf I had a milliu;t dollar..;; l might do something.like 
that also.'-' 
I would like to put your mind at case if I ·could, and 
ask you why yon think this thing ::;o complicated, anrl 
why your business cannot profitably make use of rapid 
ireezing to .stabilize your production and prices, and 
enable you to supply more remote customers. 
fresher than any fresh fish which she can get. 
Although we are in the fish business ourselves at 
present and for a good many years past, we are work-
ing also to distrihnte ideas and equipment which have 
pr<JYen so succesful in our own plant and for others who 
have used them. 
Why Not Free=e Your Own? 
Although Haddock fillet:; seem to reign supreme in 
the rapid frc!zen field at present, there is no reason why 
other vancttcs cannot compete favorably and offer the 
housewife something different. Some. Southern and 
\Ve:;tern fish arc well adapted for fillets and at certain 
s.e~sons the price is low enough to freeze large quan-
ilties. 
·success o/ Hmlrloclr: Fillets Perhaps some varieties are slightly higher in price 
At present 1-Iaddock fillets, rapidly frozen and pack- and the resulting fillets made arc ton expensive, :it 
aged, arc being shipped to all parts of the country. seems, to attract the housewife. Haddock retails at 
You arc no doubt familiar with them. Perhaps car- ntar thirty-fi\·e cents per pound and you might find that 
loads have entered your territory and caused von ::;ome your fish would have to sell to the consumer for fifty. 
\Vorry because of tiwir chcapnc~s and ability ·to partly Ko clnuht your rapidly frozen fillets 1.voulcl be from a 
displace your products. Quickly frozen Haddock fillets more tasty fish and worth much more, hut to a lot of 
arc a huge success and this year there will be twice as people, fish is fish and the price attraction is important. 
many sold throughout the countr:y. It is something to Operating 011 Small Fish 
think about. The housewife wants her fish cleaned, free Four years ago on Lake Eric we were confronted with 
irom bones and wrapped in a sanitary package. Rapidly that same problem. The fish we had to work with were 
frozen fillet::;, frozen at the point of production, are (Continued on Page 30) 
Kolbe Floating Pan System-Reading from Left to Right-1 and 2 Show Fish Fillets as They Come from the Cutting TabJes to be. Panned. 3-Placing 
Fillets in Pans as They Come from the Roller Conveyor Shown in No. 1. 4-Pans Loaded for Entrance to Freezer. 5-Entenng Freeztng Trough. 6-Pans 
on the Way Through Freezing Trough, The Trap Doors Are to Facilitate Movement of Pans in Case of Jamming on the Turn. 7-Entering the Pacldn~ 
Room. S-Corning Out of Freezing Trough the Pans are Given a Sharp Rap. This Shoots Them to the Pusher on the Conveyor to the Operator at Center. 
9-Ready to N<!.il Up 
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West Coast Dealers 
Take a Profit This Summer 
on Fish 
H 1 • 
Because all North America has come to prepared fish-fish dealers every-
where rather handle Nordic Fillet. The reasons are simply that no sales 
resistance is experienced and a quick easy profit. 
SURELY YOU KNOW! 
N 0 R D I C FILLETS Wrapped in wax paper are already for sale. No trouble, no worry, and all you have to do is-order in small convenient 
15-tb. boxes. Wire or write A. Paladini, Inc., San Francisco, San Juan Fishing and Packing Co., 
Seattle; Superior Egg and Poultry Co., Spokane, Washington. Southern California distributor an· · 
nounced later. 
Plenty of dealer helps, Receipt Books, Radio, Placards, Cuts, Inserts, Etc. 
REALLY A BIG YEAR FOR NORDIC 
NORDIC SALES COMPANY, Inc. 
602 MONTGOMERY STREET 
SAN FRANCISCO, CALIFORNIA 
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A New Scientifically Prepared Product 
Overcoming Old Prejudice 
NORDIC FILLET OF HADDOCK WINNING THE WEST 
ON MERITS TH;f1' llAVE EARNED IT FAVOR OF EAST 
I NTRODUCING a new food product is attended by difficulties which can be fully understood and ap-preciated only by those ,vho have gone through the 
experience, but introducing in a new form an old prod-
uct against which prejudice has been added to misinfor-
mation and certain well-founded objections is fairly 
well descYibed by the painful old game of butting your 
head against a stone wall. To make an impression is 
a little wearing on the 11old bean," but keep it up and 
you're bound to go through. 
Spies Opportunity 
A few months ago Ivfr. Austin IvL Bentley, a man of 
wide sales experience in marketing new food products, 
·having been associated with manufacturers of health 
food, for a number of years, came to the Pacific \i\Test, as 
all, or nearly all progressive and enterprising people do 
seeking new '\Vorld's to conquer. After an appraising 
look over California and observing opportunity in the 
line of his previous activities, lVIr. Bentley came to the 
conclusion that the best chance for sales promotional 
work lay in the new developments of the fish industry. 
Ivir. Bentley confesses he knew nothing about fish ex-
cept that it was usually found in the water and formed 
a course in a regulation dinner, but if the fish was good 
he '\vas positive he could sell it. 
Forms Connection 
Mr. Bentley had a friend at the head of the Atlantic 
Coast Fishcri~s Company which was putting out a new 
product. He inquired into it and it appealed to him, so 
he took on the job of distributing Nordic Fillet of 
Haddock in the territory of the United States west of 
Denver. He then organized the Nordic Sales Com-
pany, Inc., and set to work with 
San Francisco as the base of op-
erations. 
"Got Plenty Fish" 
of three or four salesmen he stormed the meat markets 
and retail grocery stores, but they seemed to constitute 
'another solid wall. "Didn't' they have fish enough in 
San Francisco without shipping in from the Atlantic 
Coast? 
lee Finfllly Brolwn 
This went along for months until finally a way was 
found to break the business ice. :i\lr. Bentley went to 
A. Paladini, the well known operator in the fishing 
industry and explained all about his product and why it 
would eventually find popularity. A man of vision, M·r. 
Paladini grasped the idea at once. He had been in 
touch with the East and he knew that there had been 
something doing in Fillets of I-Iaclclock. lvir. Paladini 
took on the agency for Northern California, but with 
no great amount of enthusiasm. 'l'hat was to come 
afterward. There was much hard missionary work to 
do and 1Ir. Bentley '\vith his assistants set out to do it. 
Ilelp Snles Geuernlly 
1\ir. Paladini, paying a call to the office of \VCF in 
San Pedro on April 23 on his way East was asked how 
Nordic Fillets of Haddock were going, and he stated 
that he had sold ten carloads since January 1. Asked 
if the sale of other fish was affected he replied "yes, but 
not in the way people would think. The effect has been 
to very largely increase the orders for loose fish. N orclic 
Fillets being an advertised, trade-marked product it 
identifies those who handle it with the trade to com-
mercial advantage." IVIr. Palaclini said further that he 
firmly believed that there would be more of this fish 
sold in the summer than in the fall and winter months 
because it is a light food, easily prepared and appctiz-
(Continued on Page 31) 
The first thing was to call on 
the retail fish trade. He did. H c 
also made a discovery. His re-
ception was not acccn~llJ]aniecl by 
any great demonstrations of joy 
in bringing the latest and most 
hig-hly approved product of the 
industry to the dealer with new 
opporttlnity for profit. His pre-
sentation evervwhere met with a 
shrug of the slloulder and this in-
formation, HI got plenty fish." 
Everywhere it was the same. The 
dealers all had plenty of fish and 
}.'Ir. Bentley took to looking for 
a stone wall to rest his head 
against. 'ro demonstrate that it 
could be done he ordered a car-
load of stock and went out and 
hunted up some sales help. The 
goods arrived and with his force 
SI,LJCA GEL REFRIGERATED CAR, DEVOTED EXCLUSIVELY TO HAULING NORDIC 
FILLETS FOR THE ATLNNTIC COAST FISHING CO. 
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Absolutely Even Temperature Maintained 
In Cold Storage Chambers 
ABSORPTION OF MOISTURE BY AMMONIA PIPES 
OVERCOME BY LINING COLD STORAGE CHAMBERS 
T HE SLIGHT, but constant absorption of moist-ure by the ammoni~ pjpes in refrigerators. and cold storage chambers ts a matter that posstbly does 
not affect fish to the extent that it does beef, since the 
surface of the fish is somewhat protected by scales, 
while beef, unprotected, it is often so pronounced as to 
form "burnt spots." Nevertheless it is a factor in the 
perfect preservation of fish which is of importance to 
cold storage concerns, refrigerator transportation com-
panics and wholesale dealers in fish. The loss in weight 
of course is insignificant, but the preservation of the 
natural moisture of the fish is of the utmost importance. 
A Simple Expetlient 
'.r'he absorption is overcome by simply building a lin-
ing in the storage chamber inside the chilling pipes 
which are thereby left in a narrow space of a few inches. 
An electric fan circulates the cold air from the pipes 
to all four sides and bv this means an even tempera-
ture and humidiiv of tl{e inner chamber is maintained. 
The effectiveness. of this way of handling the chill has 
been demonstrated hy the Fisheries Experiment Sta-
tion at }Jalifax, N. S., to the complete satisfaction of 
those interested in conducting the experiment. 
The Director E.~plaim; 
The director of the experiment station, Dr. A. G. 
Huntsman, who canceivecl this idea for overcoming 
the absorption of moisture_, presented his plan to the 
Canadian Fisheries Association in l\fontreal. The Can-
adian Fisherman reports the explanation in the di-
rector's own language in part as follo·ws: 
"\Vhen we began experimenting ·with 'Ice Fillets' it 
was felt wise to attempt at the same time to develop 
some means-of proYiding for a cold storage room ·which 
·would keep the contents at absolute c\·en temperature 
no matter 'vhat. part of the room they were stored in. 
"It is common knowledge that the lowest temper-
ature is around the refrigerating pipes. while the tem-
perature in other sections of. the romn "·ill Yary ac-
cording to distance from the piping-. The piping has 
the effect of dra\\·ing the moisture from the fish to the 
pipes. This can be cxplaiHed more simply by the fact 
that a glass of cold water brought into the room will 
extract the moisture from objects in the room, so that 
beads of perspiration form on the outside of the glass. 
Excluding the Pipes /rom the Storage Clwml,er 
In connection with the experiments at I:-Ialifax, ac-
cording to the Fisherman, Director Huntsman pointed 
nut that they had in effect built a sort of inside box, 
inside the regular cold storage room or. in other words, 
had htlilt a new room inside the ole\ room, with a dis-
tance of four inches bet\n'en the original wall nf the 
cold storage chamber and the wall of t11c new room 
constructed inside. There were no rcfrigertinn pipes 
in the inner room. :\ fan had been plad~d in the space 
between so that the cold air emanating from the pipes 
in the outer casing would be properly circulating on 
all four sides of the inner room. This provided for an 
even temperature at all times in this room. On being 
questioned, Dr. Huntsman explained that if the tem-
perature of the refrigeration pipes was zero, he found 
that it was possible to maintain a constant temperature 
of zero in the inner room by the circulation of air. 
\Vhilc the temperature in the shell, through which the 
air was driven by fans, might vary to some extent in 
relation to the result of cold air from the pipes as cir-
culated by the fans, nevertheless, the temperature re-
mained constant in the inner chamber. He ·also, 
pointed out that the building of this inner chamber 
was actually the first and last cost of installing 'this 
equipment, except of course, the slight cost of keeping 
the fan in operation. It was found that fish stored in 
a chamber so constructed lost none of their natural 
moisture and he expressed the belief that this condi-
tion can he maintained for at least a year before there 
·will be anl perceptible loss. 
The findings of Dr. Huntsman appear to be so un-
mistakable that without doubt this manner of equip-
ping cold storage chambers will be uniYersally adopted. 
Refrigeration Raising Fish Industry 
(Continued from Pnge 3) 
and better buildings arc necessary to meet requirements. 
The installation of machinery, an innovation in connec-
tion with the fishing industry. Scaling machines, cut-
ting and filleting machines, skinning machines, freez-
ing machines-a machine for every operation, and 
automatic devices for handling, will completely trans~ 
form the establishment of the wholesaler or shift this 
entire service to a new branch in the industry. In 
transportation the iced refrigerator car- is already passe, 
giving place to iceless systems which maintain a much 
lower temperature than is possible in the ice-bunker 
cars. 'fo what extent these systems will take the place 
of ice is, of course, a matter of speculation, hut it is 
certain they will find their way to the fishing ,resscls 
of wide cruising radius. as well as to the transportation 
senrice of the high seas. .And the retail trade will be 
iorcecl tn properl;r equip to handle the business, making 
their markets worthy of handling one of Nature's 
choicest and best ioocl in all the various forms it is 
being- produced, and without the unpleasant features 
heretofore attendant on this branch of the industry. 
CompliClltions Will Come 
De,relopments in the fi::;hery industry will bring along 
a crop uf complications to he dealt with as they arise, 
l>ut they will also bring opportunity to deal effectively 
with some that are already demanding attention. '.l'he 
fishery interests of the \\'orld will e\'entually be brought 
together to handle the problem of consetTation and 
1i1aintenance of supply with which the countries indi-
Yichtally are unable tn cope. This will put fisheries in 
the Big Business class. 
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Familiar Old Fish Box 
(Continued from Page 5) 
face of the tank and proportionately increase its effi-
ciency. The quantity of icc and salt used in the tank 
varies some1.vhat, depending upon weather conditions, 
but it will not exceed 300 pounds per clay during the 
warmeRt season. 'l"cmperatures can be regulated by 
carefully watching the quantity of sa1t used. By using 
the maximum proportion of 25 per cent, ncar zero tet11-
peratures can be secured, although this is possibly 
lower than will be required. 
Other Advantages 
T·herc are many aU vantages in the refrigerated vehicle 
besides prevention of spoilage or deterioration. \iVhen 
meats, fish, fowl, fruits, etc., from cold storage are 
carried unprotected in an ordinary truck body 'moisture 
from the air condenses upon the cold surface of the 
food, and science has demonstrated that the film of 
moisture forms a perfect medium for the rapid growth 
of bacteria which accelerate the process of deteriora-
tion of the food in whatever cold storage it may after-
ward be placed. The refrigerator body wholly avoids 
this difficulty. 
There is no reason why the fish business cannot be 
raised to a standard of respectability-and even to one 
of pride-if those engaged will take the trouble to give 
the matter thought. Cleanliness is an attraction in 
itself, and this applies to the person as well as to the 
manner of handling any food product, especially fish. 
\Vhen you recall the frowsy old peddler on his loud-
smelling fish cart, the wonder is that he sold anything 
at all. 
A Business Stimulator 
\\Tith a turnout like that shown on page five the 
man who travels a long country route with fish should 
be able to reduce spoilage, increase his sales and get 
better prices, and regard himself in the light of a re-
spectable human being. And if he posts himself on 
the details of the business so as to inform his patrons 
regarding the modern methods of handling his prod-
uct from producer to consumer, and exercises a little 
enterprise there is no reason why he should not prosper. 
Service at All Times 
(Continued from Page 7) 
days, you know, when you can fish and fish without 
getting a nibble, or roundit~g up as much as a Sheep-
head. Another thing, when a boat is ready to go she 
wants ice pronto. Some day orders will call for the 
delivery of 2,000 blocks and the next day they may 
drop to ISO. To overcome this the ice machine in-
stalled is about twice the capacity that would really 
he required if the demand was regular and constant 
from day to day. Such a plant could be much more 
economically operated, hut prompt and efficient service 
is such an important factor to the fishing trade that 
equipment capable of taking care uf the peak demand 
at any time was installed. The Union Icc Company 
has a storage capacity of 2000 tons outside its day 
storage of 400 tons, and operates a fleet of thirty-one 
trucks, and as many of these as necessary can he turned 
on an order to meet the requirements of the customer. 
Anxr'liary Storage Plant 
For the accommodation of patrons on the San Pedro 
Fish \Vharf the Union Company has just completed an 
auxiliary plant providing 1500 to 2000 feet of storage. 
Nine separate compartments have been provided which 
arc at the disposal of those requiring storage either 
temporarily or permanently. All were rented almost 
before completed. 
The service provided hy the l:11ion Ice Company is 
one that meets all requirements with such a degree of 
satisfaction that it serves probably nine-tenths of the 
harbor fishing fleet, and the same ~admirable service is 
given fishermen in San Diego by the Union Ice Com-
pany under the management of Lawrence Oliver. 
Small Plant Installations 
(Continued from Page 11) 
sci engine, and 32-h.p. Diesel electric auxiliary plant. 
1 t is equipped with a Frick refrigerating system of the 
latest type, specially adapted to fishing craft, bait wells, 
bait tanks, tanks for 4.500 gallons of fresh water, and 
has refrigeration capacity for 200 tons of fish. From 
this it may be seen that the Southern Cross is about 
the latest whisper in fishing craft. She is in the serv-
ice of the Coast Fishing Company of \Vilmington, and 
carries a crew of twelve, captained by Tony Zankich. 
Types Atlaptetl to Fisheries Industry 
Types of compressors adapted to all branches of the 
fisheries industry arc carried by distributors, not only 
in the principal cities of this country, but throughout 
the world: In Los Angeles the Refrigerating and 1\·fe-
chanical Equipment Corporation is the sales agent for 
the Frick Company. 
King Albacore In the Can 
(Continued from Page 13) 
taken in considerable quantity. There being little local 
demand, this source proYed a \·ailable and three en-
terprising canning concerns combined to take the total 
catch, which will run to about 3000 tons for the season. 
These importers are Stewart Curtis Packers, Inc., and 
the Halfhill Packing Corporation of Long Beach and 
the Coast Fishing Company of \Vilmington. 
Frozen by Trvo Processes 
The Japanese are very careful and painstaking in the 
handling of fish so that the strict requirements arc not 
to them unusual. Particular pains are taken with the 
Albacore for export to California. rrhey are frozen the 
same day as caught, either by the sharp or the brine 
process, at freezing plants located at intervals on thC 
Japanese coast. Conveyed to the ship like so many 
chunks of ice the fish go into refrigerator compart-
ments the temperature of which is kept below go F. 
Naturally~ they arrive at their destination as stone 
hard as when started. Canners find the sharp freez-
ing and glazing process superior to the brine process 
for their purpose, the shaqJ frozen ii.sh heing less suh-
ject tn bruise in handling. 
Family Life a Mystery 
1ruch speculation is indulged in regarding where the 
1\lhacorc spawns. Some of the serious stu~lcnts of the 
subject incline to the belief that the spawmng grounds 
arc somewhere in the district of the Pacific Ocean we: 
call the South Seas. 'However, it is only speculation, 
and none of the agencies of in,·estigation have ddi-
nitc information on the subject. The fishermen opcl·-
ating vessels with the wide cruising radius arc ah~'ays 
un the lookout for this variety of '.runa for !1c hnng::; 
the top price of $300 per ton at the canncnes and a 
cargo means important cash receipts. 
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STEADILY MAKING THE GRADE 
\~Vith this issue -..ve take five paces to the front. First. 
·the title of the publication is clwngecl to The \Vest 
Coast }"'isheries to more adequately indicate the extent 
Df its field, the horizon of which has receded since the 
issuance of the firs't number. 
Second, we are consolidating the two numhcrs in each 
month so that the publication will appear on the first 
of the· month instead of twice a month, and at the same 
time the number of pages is increased to 52, practically 
doubling the size of the magazine. 
Jn our constant efforts to increase the value of ancl 
interest in the contents. we announce a series of articles 
by fv'lr. Ceo. Roger Chute, of the State Jl'ishcrics Labor:t-
toryr, 'J'erminal Island, well known in the field of IT-
search and to the industry as an able, interesting and 
instructiYe writer on fish and fishing and related 
subjects. 
Fourth, the journal appears in a new dress-not ex-
travagant, but an impro\·ement in the 1vay of appear-
-ance. Dress has a moral effect in a publication as well 
as on a person. \Vhile the contents might be just as 
valuable printed on tissue or fish wrapper, they would 
not make the same impression, just as the man in rags 
·or sackcloth cannot command the respect accorded hilll 
in becoming apparel. Deft touches of the printer's art 
makes it more attracti\'e anclmore welcome in the office 
and home. Taking on a little class in keeping with 
progress, that's all. Still plenty of room for irnpron:-
ment. 
Fifth, 'I'he \Vest Coast Fisheries presents the compli-
ments of some of the big-gest and be.-st manufacturing· 
concerns in the country which serye the fisheries indus-
try in its various bran~hcs, and in which we arc able to 
perform a double serYice. Also, home industry accords 
greater recognition of its merits as a medium of public-
.ity, all of which is Yery g-ratifying. 
Yes, thanks, through the generous favor of a loyal 
constituency linked with honest, carne·st effort. The 
\Vest Coast Jl'isherics is 1110\'ing right along-getting 
better e\'cry numbcr-stea.clily making the grade. 
\Vhen courts are presided over by judges who have 
little or no sense of fitness, then their acts arc likely 
to be an infliction of cruelty, as dispensation of jus-
tice,_ and· it marks them wholly unfit to sit in judgment 
on their fellow citizens. 'l.'he \·eriest oaf knows that 
legal penalties lose all semblance of Justice when too 
strictly and severely inflicted, ·and that to make punish-
ment efficacious it must never be disproportionate to the 
offense. In shaft, the punishment must fit the crime. 
The judge ·who does not know this becomes a menace 
to the political welfare of the country as a sower of 
the seed of anarchy and all the hideous harvest of in-
tolerance and injustice which has been the curse of all 
ages and ail states. Yet we have such judges in the 
State of California and in the County of I...,os Angeles-
as witness: 
Gennaro Di lviassa is an honest, peaceable and indus-
trious fisherman 1vho has been a resident of San Pe-
dro for 23 years. He was never arrested until the expe-
rience here related. A few days ago when he and his 
wife were absent, and onl.r their ~3-)';ear-olcl daughter 
left at home, three city and county prohibition enforce-
ment officers knocked at the door and when the girl ap-
peared they asked if they could not get a drink of 
wine. 'J'hinking they were friends of her parents and 
to which she must extend Italian hospitality, she pro-
duced a pitcher of wine and set it on the table for her 
guests. They offered payment, but this was refused. 
Gaining the confidence of the young girl, calling her 
"Honey" and "Dear," they learned where the supply 
was kept-a small amount-in the g-arage. This they 
poured out, and when Di I\:Jassa retul·necl he was placed 
under arrest, taken to Los Angeles, and lodged in jail. 
\Vhen the case came ttp in the municipal court on 
/\pril 17 several prominent citizens of San Pedro ap-
peared to testify to the good character of Di l\Tassa and 
that he was not a bootlegger. A dozen ur more letters 
from business men were presented to the same pur-
pose. The judge would not even look at the letters. 
Possession for personal usc in the home was admitted. 
.After the plea of the public defender in which it was 
set forth that not only fishermen, but all people from 
the countries bordering on the 1\Ieditcrranean are ac-
customed to the daily use of wine; tha.t Di lvfassa did 
not sell or traffic in wine; the circumstances under 
which the arrest was made, etc .. the judge is reported 
to have sneeringly remarked, "That doesn't soften my 
heart!" A fine of $200 or 20 clays in jail was inflicted .. 
If this is making prohibitionists and creating respect 
for the hnv; if this he right and fair; if this be justice 
according to American or any other reasonable stand-
ant, then the symbol of JustiCe has been changed from 
the blindfolded goddess with the balance, to a brutal 
machine fed bv allev-sncaks. 'I'he action of the officers 
in this case n;ight iJe a credit to the police serYice of 
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Russia, but not to that of the U. S. A., California or th(: 
county of Los J\ngcles .. while judges of this type will 
sooner or later be ignominously kicked off the benches 
they demean through a lack of appreciation of the eter-
nal fitness nf things. There will be brought home the 
great truth uttered by one of the world's foremost 
statesmen and philosophers: 
"That is the most perfect government under which a 
wrong to the humblest is an affront to all." 
THE POINT OF CONSERVATION 
'.!.'he man who knows anything about fish and com-
mercial Jishing knows that the supply must be main-
tained or all concerned simply fish themsehcs out of 
business. He kno-ws, furthermore, that this is precise! y 
what will take place without intelligent and efficient 
organization acting with authority unhampered by po-
litical intrigue moving to prevent. }le kno\VS, also 
that unclcrfishing is wasteful, as overfishing is destruc-
tive_ He knows, therefore, that the point of true con-
servation of the resources of the sea, as well as the 
point of protection to capital invested in the industry, is 
the extreme to which they may be drawn upon without 
turning the point that marks the beginning of decrease 
in supply. 
Commercial and sport fishing have nothing in com-
mon beyond the presence of fish in abundance. but 
measures that \vill conserve the supply for the commer-
cial fisherman will <-tlso conserve for the sportsma11. 
''Business before pleasure" is a maxim of economic 
wisdom, and in this instance the proper protection oi 
the commercial interests carries with it full protection 
for those of the sportsmen so that they can-and should 
-move hand in hand_ This all fair-minded men must 
concede. 
The occupation of fishing produces an important part 
of the world's food supply besides furnishing a liveli-
hood to millions in activities depending upon it wholly, 
or in part. 
The general idea of protection is to pass a law for-
bidding fishing for certain periods, or establishing- open 
and closed seasons, and such legislation may bC well. 
good and effective in the localities and jurisdictions Ln 
which they arc applied, but the utter inadequacy oi 
state enactments to 'govern ocean fishing operations, 
even ·within the water limits O\'er which authoritv is 
exercised, must he seen at a glance. For insta;1ce. 
what would it aYail Oregon to prohibit the taking- of 
migTatory fishes folluwing the coast, if Califm:nia, 
\Yashington and Canada took all they could land fro111 
the runs going and coming-? 
The fact that under fishit-lg is wasteful not only stands 
to reason; but was demonstrated in the North Sea dur-
ing a period of the \Vnrld \Var and vears immediately 
following_ - ~ 
During t-he centuries of the past, the depletion oi sea 
resources has been a matter of no concern because the 
supply seemed inexhaustible_ Now, with the vessels of 
tuLny nations scouring for thousands of miles the dan-
gL'r becomes apparent. In a free field with tailings for 
the hindermost, little consideration will be given to 
the source o£ supply until fishing gives out unless 
protective measure be applied to spawning areas 
through the Yoluntary co-operation of all interested. 
.. And here presents itself not the least important rea-
son for the formation of a \Vest Coast association of 
commercial fisheries. The point of cnnscrYatinn mtEt 
he kept in ·dew and protected_ 
A FRIEND OF THE FISHING FRATERNITY 
In politics, as in other things, we ha\re sentiment and 
vrinciple, qualities which arc often mistaken for each 
other, though, in fact, they arc widely different. Senti-
ment is the good thought or good idea; principle is the 
right action. Sentiment suggests beautiful speeches 
and fine distinctions; principle grasps right anti just 
convictions and acts according!);.. Too many men of 
line sentiment are chosen to conduct public affairs in-
stead of men of sound principle. You know where to 
find the man of principle, which is a:" v\:ry impurtant 
point in politics_ 
Frank lVIcGinlev. who is a member of the State As--
sembly at Sacran~~nto, now wrestling with a mass of 
proposed legislation relating to fish and fishing, is a 
man o£ principle and has provCd himself the staunch 
friend of all branches of the fi.sheries industry_ He is 
cm:sistently supporting the efforts that are being made 
tn correct errors that ha\'e been made affecting the in-
dustry and to advance its interests generally. This does 
not mean that he stands for everything that may he pro-
posed in behalf of the fishermen or fish dealers, hut that 
he is consistent in the support of matters that arc mani-
festly fair and just-a fighter for the rights of an im-
portant industrial body. 
l\Ir_ 1IeGinky is descrYing of reciprocal support. He 
is a candidate for member of the City Council of Lo3 
Angeles from the 15th district, and h~s the unreserved 
endorsement of The \Vest Coast Fisheries, just as he 
::-.houlcl haye the open and actual support of every man 
in any way connected with, or clepcnrlent upon. the 
fishing industry_ 
The rig-ht thing to do is to rally round from this. 
until el~ciion day in the eyening-_ 
Producers, Distributors, Wholesale Dealers 
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Success Through the Unusual 
(Continued from Page 15) 
nosc-di\'C toward the hottom at the first attempt to sur-
round him ·w-ith a net. 'the fish is cleaned at sea and 
on arrival at the Stewart Curtis dock they are placed 
on a conveyor and sluiced into the receiving apron. 
Bringing Out the Cltichen Flavor 
Upon leaving the receiving apron, the fish are loaded 
into wire or granite pans, placed on racks of steel, and 
thus run right into the cookers, which are large, steam-
tight chests, with steam exhausts, and equipped with 
temperature gauges ·which keep them at the right de-
gree. The live steam tur·ned into these cookers removes 
the fishy taste and actually brings out the chicken 
flavor, which has been credited to canned Albacore. 
'fhree hours of steam cooking and the pans are ready to 
reach special tables where the fish are scraped until the 
select white meat alone remains. All bones, scraps, 
dark and black meats are sold to fertilizer plants, as 
it is against the policy of the organization to ope_rate 
a reduction plant. The cleaning operation is conducted 
with scrupulous care. \Vhcn· finally ready for the cans 
only about 40 per cent uf the fish is left-the choice, 
delicately flavored tenderloin. \.Vhen the Tuna is taken 
from the cleaning tables it goes to the slicing machines 
to be cut into segments of the proper size for packing. 
Then lnt~ lhe Can· 
The Tuna is here packed in cans that indicate on 
their labels a net weight contents of 7 ounces, in what 
is known as halves, and other varying sizes. Each can 
recei\·es automatically its chemically assigned portion of 
salt-as it goes from the_ packers-and in similar auto-
matic form is filled with its allotted quantity of olive 
oil or salad oil as it finally moves on to the capping ma-
chines to be sealed. ' 
On to the Retort 
In the same rapid succession follows now each step 
as the cans rapidly fall in steel baskets, preliminary to 
their ascent to an elevated track whence each basket, 
containing about 750 cans of Tuna is lowered into the 
steaming retorts, absolutely steam-tight drums, where 
the .. r are left for about 60 minutes, allowing the steam 
to cook the meat and the oil together. This process 
insures thorough sterilization. 'l'he cans naturally ex-
pand under this treatment owing to the pressure gen-
erated within. Howcyer, the moment the baskets 
leave each retort_. they nwve forward to a boiling water 
tank where a quick hot bath is promptly followed by 
a cold shower in an adjoining tank, which final step 
gi,·es the cans their normal ~hapc containing the .solid 
pack in prime condition. 
Conveyed to W11relwuse 
Then each basket moves on o\·erhead carriers through 
the shipping and receiving yard without a stop direct 
to the warehouse, where the product is labeled and 
packed for shipment an_r\vherc. \,Vith the shortage in 
supply of Albacore, Stewart Curtis Packers, with oth-
ers, is reaching out for available stock, and, with others, 
are importing as much as can be secured from the 
Orient. Between the iresh caught and this there i~ 
no perceptible difference. 
Eight Acres o/ Plt~nt 
The plant of Stewart Curtis Packers at Long Beach 
occupies more than eight acres \Vhich fronts on Channel 
number 2 of Long Beach Harbor. 1'he corporation is 
capitalized at three mi!Iion dollars. This great indus-
trial concern was developed hy the genius of Alexander 
B. Stewart, President. 
TI1ey employ during their busy season from 1000 to 
.1500 people. and operate almost the entire season. 
Ste\\·art Curtis Packers operate nn fishing boats. 
buying all its Tuna in the open market or on contract 
with fishermen. 
Sales Promotion l\[anagcr FL .H. Vaughan antic-
ipates a large demand, as the stocks of Tuna of any 
kind in the hands of jobhcrs and packers are very smalL 
Jt is also confidently heliered that new sources of sup-
ply of the i-\lhacore will be located in the not distant 
future somewhere in the South Seas, for it is not be-
l ieYecl that the supply of this fish is depleted, but merelr 
not located. 
Fou.uder of the Concern 
1\lr. Stewart has been connected with the canning 
industry from early boyhood. He was born in San 
Francisco in 1884. His father, George H. Stewart, was 
prominent in Southern California business life for thirty 
years. I-Ie was the first president of the I.,os Angeles 
Harbor Commission, president of the Chamber of Com-
merce of that City, member of the City Council, Or.:.. 
ganizer of the California Bankers' .Association, 1\.ian-
ager of the Clearing House, and identified with various 
other activities including that of Salmon canning. 
Young Alexander Stewart benefited by a1I the. educa-
tional advantages the state offered from the public 
schools of Los Angeles to Belmont School and Stan-
ford University, where he finished up with a course 
in Chemistry and "Economics. Experience was securer! 
in his iather's canning plants and also in superintend-
ing a milk condensing plant at Coos Bay. 
Hooked U11 With Curtis 
At 25 years of age he joined George IV. Curtis in 
the formation of The Curtis Olive Company at Bloom-
ington, San Bernardino County. In 1913 he purchased 
the Curtis interest and in 1917 moved the plant to Long 
Beach. Constant development has marked the succeed-
ing years. In 1916 the packing of Pimientos was added 
tn the acti\·ities. The list has since been increased to 
include many other things in the fancy grocery line. 
Achieving Tlrrollgh the Unusu11l 
~Jr. Stewart, president of the new corporation, is an 
outstanding figure in the industrial world just as the 
output of the Stewart-Curtis packing plant are out-
standing products in the market. 1\fr. Stewart has 
achieved marked success, but he knows that the road 
n\·er which he has come is not an aeroplane route. 
Step by step, little by little and bit by bit-that is the 
way-a little further on and a little higher up at the 
close of each year is the road by which Success i::. 
reached-or wealth, nr wisdom, or power, or glory. 
Doiiars are the daughters of Dimes, not Dollars, and 
the unusual is attained through ideals conjoined with 
zeal and understanding, as Progress, activity of Today. 
becomes the assurances of tomorrow. 
Packing Plant Specially Designed 
(Continued from Page 17) 
arc regarded as the best- to be found anywhere. The 
continuous bucket cle,·ators ha\re a nominal capacity 
uf 60 tons an hour, hut the actual capacity is greater 
and it has gi,·en pedect sen·ice erer since installation. 
The Can11ing Li11e 
'The Coast Fishing Company's equipment for can-
ning Tuna as well as Sardines and l\1 aekcrel is Yery 
May, 1929 THE WEST COAST FISHERIES 29 
complete and to a large extent :;;pecially designed. The 
plant capacity is over 3_.000 cases of Tuna per day and 
and between 5,000 and 6,000 cases of 4811s oval Sar-
dines. All cans, whether empty or filled, are carried 
on chain or belt conveyors. Every can of fish must 
pass through steam exhaust boxes before the lid is 
seamed, this being done by automatic high speed dou-
ble seaming machines. Scaled cans pa~s from the dou-
ble seaming machines to the washing machine and then 
to the retorts where the final cook or sterilization takes 
place. 
The pack, whether Tuna, Sardines or l\lackerel, i.-:; 
then ready to be labeled and packed in cases for ship-
ment. 
Plenty of Warelwuse Space 
\Vith a comparatively small warehouse. The Coast 
Fishing Company handles the largest number of oval 
cases, empty or filled, ride on endleSs ball hearing roller 
conveyors. Hand trucks are only used in case of 
emergency. 
Storing and Shipping Department 
Here is more of _Mr. Hornstein's planning. From the 
retorts the cans go through the lacquering machines 
from which they may be deposited in bins or conveyed 
directly to the labeling machines, which have a ca-
pacity of labeling 450 cases per hour. The movement 
from the lacquering machines, through the processes 
of labeling, casing and conveyance to box cars on a 
double spur tracks all ready to go, is continuous. Last 
year the Coast Fishing Company packed in excess of 
200,000 cases of sardines and 100,000 cases of Tuna. 
Maclwrcl Unit 
l\1r. I-Iornstein, who has not vet nm out of ideas, 
is contemplating the instal1atim{ of a l\Iackerel unit. 
This, however, will depend somewhat on developments 
during the next few mot1ths. 'l'he company packed 
over 50,000 cases of lvfackerel last year. Sales }\Tan-
ager J. R. Biven is a firm belieYer in the future of 
canned l\f ackerel. From his observation it is gaining 
in popularity with the American peoplt:, and in a com-
paratively short time will he in general demand. At 
present the Orient takes a large part of the l\:fackercl 
pack. 
Fine Fishing Fleet 
The Coast Fishing Company operates a fleet of 
thirty fishing boats ranging from 40 to 200 tons ca-
pacity. T-wo big boats have recently been added to the 
fleet-the Hermosa and the Southern Cross. The 1-Ier-
mosa, for a time held the distinction of being the larg-
est boat in the entire Southern California Tuna fleet. 
To quote J\Ir. Biven: "Our fishing boats arc fishing 
boats, not just boats." The entire organization is pt·otnl 
of the company's fishing fleet. and ·with g-ood reason. 
Two commodores are employed to look after the fleet 
and direct scouting operations. 
The ofii.cers of 'I'he Coast Fishing Company arc: 
S. R. Hornstein. president; L. B. Irish. secretary-treas-
urer; J. R. Biven, sales manager; \V. S. Livingston. 
plant superintendent. 
The canner:r payroll on an an~ragc is from $8.000 to 
$10,000 a \\·eek. During- the busy season they employ 
ahnut 300 people. i\rr. Biven finds the season's ontlook 
very promising. Tt is expected the "Yellowfin pack 
this year \Yill he large, and arrangements liave been 
made accordingly. 
Discotlers New Source of Supply 
The Coast Fishing Company rcceiv·es its pro rata 
nf Albacore imported from the Orient, hut "President 
Sam _Hornstein, of that compatly, emphatically a pro-
gressive among the cannerymen and ever active and 
alert for developments, has other fields in view and is 
reported to have found a new source of supply of the 
much-wanted fish. 'rhe company's boat, Hermosa, one 
of the largest of the Tuna fleet, was sent south two 
months ago on a scouting voyage for Tuna and Alba-
core. She returned on April 13 with a load of Yellow-
fin but was not loaded to capacity because of some-
thing going wrong w1th her refrigerating system. The 
fish were taken off the coast of Costa Rica, Central 
America, and the company's boat, Southern Cross, im-
~mediately departed for the south. 
Captain Zuanich and Navigator Slmrlich of the :Her-
mosa report an adventurous trip. They put in to La 
Union for fuel, hut arriving on Thursday of Holy 
week, they were forced to wait until 1\Tonday to get 
service, the Costa Rican placing religious devotion he-
fore business, with a firmness not he he budged. The 
Hermosa visited Cocos Island and Treasure Island, 
where Robert .L-ouis Stevenson wrote South Sea tales, 
2400 miles from San Pedro in direct line. 
Pioneer Tuna Packers 
(Continued from Page 19) 
Sloav in Moving 
None of these made anything resembling a great hit 
right off the hat. H. J evne, the pioneer grocer of Los 
Angeles, had taken a chance on a case of Albacore, and 
two years later the stock of this new product had not 
been materially reduced. Nobody knew anything 
about this strange, white meat, canned fish, put up in 
~-~-lb. cans. But a little later the ice began to break 
and there developed some little demand for canned 
Tuna. Had the labels proclaimed Albacore nobody 
would have hought, but as Tunny it began to go fairly 
well-much better than either o£ the other varieties. 
In 190+ he packed 1-WO cases of Albacore. In 1905 he 
put up 2000 cases. ln 1906, 3000 cases. Since that 
time the supply has never been C(llml to the demand. 
Original Plant Destroyetl 
The original plant was operated from the time of 
opening in 1892 until 1914-twenty-two years-:--when it 
was destroyed by li.re. During this time 1-l. ] . and 
Chas. P. Halfhill, sons of A. P. Halfhill, had been 
collectintr some intcre~t in the firm. They sold out, 
after the~fire, to Robert D. \Vade, their·asso.ciatc. A. ·p, 
Halfhill retired for a few months, hut \Vas persuaded to 
come hack into the fish business hv his two sons 1.vho 
had joined him. ] n the late fall l~f 1914 they built a 
plant in Long-13cach and operated under the name of the 
1--lalfhill Tuna ]_Jacking Company. In 1919 this com-
pany was reorganized ancl operated under the name 
l-lalihill Packing Corporation. A. P. Halfhill retired 
in 1923 and died ~lay 7. 1924. 
\ Vhen the demand for Tuna exceed eel the supply-
particularly the Albacon.:-the l-lalfhills took into con-
sideration all possibilities. There was plenty of Alba-
cure !n Japanese waters, hut due to the high cost of 
transportation. it was practically impossible to attempt 
to transport !i.sh from Japan to the United States. 
Chas. P. Halfhill \rent tn San Francisco to intcr-
Yicw Captain "Robert Dollar, and the Dollar interests 
ln 1926. He explained the idea of haYing these fish 
taken in Japanese waters. frozen and transported in 
their ships. They \YCrc much elated and inlcrested, 
and, in fact, offered all kinds of co-operation which was 
gl\·en heartily and with goocl measure. Chas. P. 
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Halfhill had letters of introduction to agents all o\·er 
the Orient, went over, and after talking with the peo-
ple there, he succeeded in inducing the Dollar .Line tu 
lower the price of transportation so it would be pos-
sible to lay the fish down here at a price that would per-
mit canning. The Dollar interests wer~ just about get-
ting ready to make San Pedro a port of call when the 
Albacore idea came to hand and no doubt the trans-
portation of frozen fish from ] apanesc waters was the 
deciding factor in making San Pedro a port of call. 
Even ·with $40 per ton transportation charge the r\lba-
core business is a revenue producer. 
'The Long Beach plant which was built in 1914 was 
destroyed by fire in 1921 and their present modern plant 
of tile, concrete, and steel was built. H. J. Halfhill is 
the President and before entering the fish business he 
was a traveling salesman. 1'he other brother, Chas. 
P. tialfhili, who is now secretary-treasurer, was pre-
viously in the real estate business. J. C. Bell is first 
vice-president, and P. 1\Iedica is second vice-president 
of the Halfhill Packing Corporation, -with George F. 
Klampe superintendent -in charge. 
Anllual Pnch Increasing 
The output of the plant is about 150,000 cases an-
nually and is steadily increasing, due particularly tn 
the canning of 1\Iackercl. They can the four varieties 
of Tuna, namely, \Vhitc IV[eat, Yellowfin, .Bluefin and 
Striped. 'fhey also can large quantities of ]\Jackerel, 
Bonita and Y ello-..vtail. During the busy canning sea-
son they employ approximately 75 men and 300 women, 
exclusive of the office force. They operate a consid-
erable fleet of ice boats and tenders of approximately: 
200 to 400 tons capacity. 
Outlooh Never Belter 
Chas. Halfhill says the future of the industry has 
never appeared so bright as at this time. The market 
is in excellent shape and he looks forward to a nice busi-
ness this year. Prices are stable. 'J'he concern uses 
its own labels quite extensively having eight brands 
of Tuna and five old established Tonna labels (Tuna 
in Olive Oil for the Italian trade). The Halfhill Cor-
poration has not entered the export trade, hut caters 
to an exclusi-..re, fancy dom~stic trade. They keep 
three men on the road and H. ]. Halfhill makes a trip 
annually. Their marketing is clone through reliable 
brokers. lHr. Halfhill expresses the belief that if the 
:rvTackerel pack is standardized it will develop into one 
of the major packs of the fish industry. 
Everyone Can Pack 
(Continued from Page 21) 
fresh wc:tter blue pike and at five cents a pound in the 
round they were cheap. As they were a small fish 
weighing two and three to the pound you can imagine 
that the labor cost was considerable and the resulting 
frozen fillets seldom cost us below twenty-five cents 
a pound to produce in quite large quantitie~. You can 
imagine the price to the consumer. 'ro sell them was, 
of course, a problem. The fillets when frozen weighed 
about seven to a pound. Some were larger and some 
very small. \Ve sorted them into "A," "13" and "C" 
grade and sold them in carload lots by the piece. Since 
they were frozen single they were easily sorted and it 
developed that, ·when distributed, different customer5 
wanted different sizes. The "13" grad~ retailed for 
about eight cents each, ·which in ordinary langua~e 
was from fifty-five to sixty cents per pound. 'rhc 
house1.vifc and the restaurant owner did not think of 
that. They did not talk in terms of price per pound 
at all. 'l'hcy saw the individual fillets without bones 
and ·waste and of a uniform size. They looked at them 
in terms of servings and the way they would look on a 
plate aH ready to cat. 'l'he restaurant manager kne-w 
that the serving of fish cost him so many cents and 
that it coYer~d a good portion of the plate and was 
good and it sold. Some restaurants cooked them in a 
batter of eggs and crumbs so that the fish looked really 
twice as big. 'rhe restaurant managers bought them 
in quantities and kept them frozen in his ice box and h!~ 
always had fish on hand at a minute's notice. The 
house-..vife thought in terms of servings, also. Sht 
counted up her family at home and bought so manv 
pieces of fish. Each piece was sold separately, or tw~1 
placed in a small parchment paper bag. A carton kept 
in cold storage held so many dozen pieces of fish. They 
were distributed to a store in lots of one or two cartons, 
and sold ·without weighing. 
nuns Into Importtmt Money 
Some people might think this too complicated, but 
we arc satisfied that it pays. \iVe have sold a number of 
carloads of these small fillets at six cents each, which 
means near forty cents per pound. A carload of fish 
at forty cents a pound sounds like the German war 
debt, but the purchaser knmvs that he sells them for 
eight cents each so the transaction is a success and it 
repeats. It just goes to show that the rnore expensive 
varieties of fish may be filleted, rapid frozen and sold 
al a profit. Flounders would be excellent handled this 
way. 
It is important that the fish be of the best quality 
possible and that they be frozen quickly in a manner in 
·which their appearance does not suffer. Labor effi-
ciency is also important because competition is keen 
and a dollar saved is a dollar made. 
Fro:ert a illillion 
A Kolbe "Floating Pan" Instant Freezer installed by 
the Quincy Market Cold Storage & vVarehouse Com-
pany of Boston last July has now passed nine nlonths 
of successful operation. Its freezing capacity is from 
twelve to fourteen hundred pounds of fish per hour, and 
to the present date it has single rapidly frozen a million 
pounds of fillets. These fish have now been consumer{ 
in all parts of the country and pronounced excellent. 
Going Through the Freezer 
This plant has been equipped with a number of labor 
saving devices -which may be used in any plant of this 
kind. The photographs illustrate the operation. The 
fillets are plaCed in round pans and started floating on 
a raceway of cold brine which runs back and forth under 
the storage room floor. The continual flow of cold 
brine carries the pans along around the corners and to 
a place ncar the starting point again. A man· simply 
presses the pan on the table and the diaphram action 
snaps the fish loose without thawing. As the empty 
pan is conveyed along it is refilled with fish and set 
floating on the brine again. The raceways are standard-
ized at two feet wide and ten inches deep and the 
twenty-two-inch pan which Boats throug"h is made by 
stamping from a single piece of iron So there is no 
danger of leaking. This continuous quick freezer oper-
ates all (Jay long ·with a steady stream of fish going in 
and out with a labor cost that is surprisingly low. Any 
size freezer of this type may 'be built to handle any 
kind of fillets or steaks or even small round frsh frozen 
single . Its simplicity is apparent. 
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The ·Diving !Jell- Sysle:.11~ 
Quick freezing is not only applied to fillets and steaks, 
but to all fish. I see no reason why Halibut and Salmon 
should not be rapidly frozen in the round. The Kolbe 
"Div-ing Hell" system can handle this, giving double 
contact and quick freezing without having the brine 
come in contact with the fish. The simple construction 
of these pans enables one to get efficient handling with 
low labor cost. A plant of this kind capable of freezing 
a carload of fish a day has been operating at Port Dover, 
Ontario, for the past four years freezing about a million 
pounds of fish each year. 
It is not an experiment. It is in commercial use and 
successful. \Ve have arranged so that any ice machine 
company can install either of these plants for you. 
There is no royalty charge per pound of fish frozen, but 
a simple engineering charge which you would expect 
with any machinery. 
There is plenty of information available about this 
ne-..v branch of the fishing industry. Investigate it as 
applied to your business. 
Introducing Nordic Fillet 
(Continued from Page 23) 
ing, and without the objectionable features attendant 
on orders frotn the market, and that many people 
will buy it in5tead of the heavier meats. The A. Pala-
dini Company now handles a carload every ten days 
and within sixty days expects to increase it to a carload 
a week. 
Invading Me:t:ico and Cuba 
Through correspondence with the Atlantic Coast 
Fisheries Company and other sources of information it 
is found that the Nordic product is reaching, not only 
to all parts of the United States, but Mexico, Cuba and 
Hawaii. Recently a carload was shipped to :Th.!fexico 
City, the second car has been dispatched to Havana, 
and the equivalent of a carload is on its way to Hono-
lulu. An amazing feature of the situation is that the 
fillets find favor more readily in fish receiving centers 
than inland and out-of-the-wav localities. San Fran-
cisco being an important fish r;ceiving port, the natural 
inference would be that bringing in a product from the 
Atlantic Coast in competition -..vith local products would 
be difficult, hut the contrarv is the case -..vhen the 
avenues of distribution are op~necl. It is bought largely 
by people \vho ordinarily do not buy fish, besides those 
who are regular consumers. 
An Attractive Pro1lncl 
The Nordic Brand of Fillet of Had dock is the white, 
tender, juicy tenderloin of fish, with all bones, skin, 
and waste removed. They are wrapped in parchment 
and supported by paraffine boards and packed in 15-lb. 
corrugated cardboard boxes making the handling sani-
tary in the highest degree. 
The product is adapted for both the large and small 
dealers. It requires no additional equipment outside 
the usual refrigeration facilities most groceries and 
meat markets already have. The handling is clean, 
without waste, and the profit net. It is ideal for the 
small grocery not equipped to handle loose fish. 
Reully to Ilelp Retailers 
The Nordic Sales Company maintain offices at 602 
Ivfontgomery Stt+eet, San :Grancisco, and \vill, with 
pleasure, answer any inquiries or. correspondence with 
reference to Nordic Fillets ot 1:-Jacldock. The Sales 
Co_mpany is prosecuting and extensive advertising cam-
paign through the newspapers and over the radio to aid 
in the introduction of this brand of filleted Haddock, 
which is a great help to the deakr who undertakes 
handling the latest product of the most advanced pro-
cess of the fishing industry, and method of merchandis-
ing. 
CONDONING DELIBERATE VIOLATIONS OF THE 
FISH AND GAME LAWS 
A few days ago Captain Plancich of the purse-seiner. 
Old Timer, tied up at the San Pedro J\.Iarine Fish 
wharf -..vith Barracuda aboard. Officers of the State 
Fish and Game Commission found 1700 pounds of his 
load to be under the legal size, and confiscating the 
same, sent the fish to the N onvalk state hospital. Plan-
rich was placed under arrest and when the case came 
up before 1·Iuni~ipal Judge Austin he pleaded ignorance 
of the law, saymg that he thought f-ish over 18 inches 
in length to be of legal market size, \Vhcreas the law 
makes no mention of size, but specifles the weight of 
three pounds as the dividing line between legal and 
illegal catch. He was sentenced to 30 clays in jail 
but the sentence was suspended on good behavior for 
two years. 
It is cases li~\:e this that are discouraging to officers 
of the State Ftsh and Game Commission. When the 
courts fail to co-operate in the enforcement of law in 
flagrant cases of deliberate infraction then the whole 
proceeding is converted into a farce with the offender 
laughing in his sleeve. Captain Plancich has been fish-
ing for something like thirty years, and to say that 
he has not learned the legal size of Barracuda catch i.s 
to acknowledge an astouishing state of affairs regard-
ing either the intelligence of the fisherman or the effi-
ciency of inspection officers. That without knowledge 
of the law Plancich could fish for thirty years with this 
as the first instance of violation is hardly to be cred-
ited. It would be a miracle in chance. There has, 
perhaps, in years past, been too much of prosecution 
for trivial offenses of thls character-a fish or two, or 
three, of undersize-innocent possession, perhaps-
where officers hayc been over-zealous. but when fla-
grant cases like this come up the officers must have the 
. co-operation of the courts to impose fitting punish-
ment. This appears to have been a case in which such 
co-operation was lacking, which nnllifiies the law, ren-
ders the offlcers impotent, stultifies the court and gives 
the right-thinking public a pain in the neck. 
Los Angeles Refrigerating Concern 
(Continued from Page 9) 
The head oHi.cc of the cold storatrc division is lo-
cated at 715 East Fourth street. Gu~' S. Lamreaux, a 
man who is scientifically posted on .fht; subject of re-
frigeration and who keeps pace with the progress of 
events relating to his line of business, is in charge of 
cold storage operations in the official capacity of vice 
president. 1\lr. Lamreaux extends a very cordial in-
vitation to producers, dealers and distributors to call 
when Yisiting the city and inspect their plant so that 
the:y may know exactly what they arc getting when they 
avail themselves of the Los Angeles Ice & Cold Storage 
Company refrigeration service. ' 
NEW SARDINE PACKING PLANT 
AT MONTEREY 
By Staff Corre:;pond'ent 
WORK has been started on construc-tion of 1v!onterey's newest Sardine packing plant-known as the Old 
Customs House Packing Corporation. 
Bids were received on and after \V ednes-
day, April 17, for construction of a mod-
ern packing plant valued in the neigh-
borhood of $125,000. 
Monterey Men and Capital 
Announcement of the formation oi the 
concern was officially made on the after-
noon of April 3. All stock was sold to 
residents of 1vfontcrcy peninsula exclu-
sively, to the total amount of $150,000. 
R. B. 1IcLaughlin a·f 1vfonterey, for many 
years prominently identified with Jvfontc-
rey Bay fishing activities, is president of 
the new organization, whose charter 
was recently received from the state cor-
poration commissionar. \V. A. Oyer, 
former sheriff of Monterey County and 
at present chief of the 1\{onterey city po-
lice force, is first vice-president of the 
organization. P. H. Oyer is second vice-
president, J, L. \Vhite, secretary-treas-
urer, and E. E. Littlefield, Carmel Martin, 
Charles K. Tuttle, E. R. 1\fartin and 
George J. Christo, directors. 
The Plant Location 
The new plant will rise nearby the 
location of the Carmel Ca1ming Company. 
In every respect the main building and 
its adjoining warehouse will be modern. 
The famous Old Customs House of ::\Ion-
terey, aboye whose tiled roof the flags of 
Spain, 1Jexico and the United States have 
floated, supplies the architectural motif 
for construction. Ornamental tile \Vill 
be freelv used on the exterior of the 
buildingS. The outside finish will he of 
white stucco. All in all, the indications 
are that the plant will be one of the most 
attractive industrial structures in this 
part of the slate. 
The main packing plant will be 325 
feet long and 100 feet wide. It will con-
tain 30,000 square feet of floor space. 
The building will be two stories high. 
Machinery ,\,ill he of the latest type. 
Reduction Plant and Warehouse 
In line with recent illlj)rovements 
along Monterey's cannery "rc:i\v" a costly 
reduction plant will be built in connec~ 
tion with the cannery, and this reduc-
tion plant will be absolutely odorless. Six 
lines of packing equipment will make the 
concern compare favorably with other 
canneries on the Monterey waterfront. 
The site of the structure, at the corner 
of Hoffman and Ocean avenues, gives a 
frontage of 100 feet on the bay and lOU 
feet of- railroad trackage facilities. 
In addition to the main plant, there 
·will also be a large warehouse measuring-
60xl 00 feet. 
In announcing formation of the con-
cern, the officers particularly stressed the 
fact that the stock ·was subscribed in a 
period of six days, \Vithout any resort to 
stock promotional work. Nor were any 
fees paid for stock sales. 
Announcement is made that in accord-
ance with the business policy adopted by 
the new organization, stocks of every 
item packed \Viii be maintained at Chi-
cngo, Xew York, Houston, New Orleans 
and other centers of distribution. Pool 
car shipments ·will be nmde to the job-
bing centers of the United States, and 
Canada. 
OPENING SEASON FOR 
1928-1929 SARDINE SEASON 
\V. I,. Scofield in California Fish anrl G:qne 
T HE SARDINE SEASON usually opens at Monterey three or four 
months earlier than in the San 
Pedro region. On three different years 
recently one or two canneries have 
opened as early as May, but the majority 
of plants have waited until June or July, 
and most of thCJ Monterey canneries have 
heen well lauuched in Sardine packing 
by the middle of July. At San Pedro 
some plants have opened as early as Sep-
tember, but in most cases October is the 
first month of active Sardine canning. 
The opening date at 1Jonterey has not 
been governed entirely by the appearance 
of fish in the fishing area. Economic 
conditions have played a very important 
part, especially the sale price of case 
goods, oil and fish meal, and in some 
cases the general financial standing of 
the canning plnnts. On a few occasions 
canneries have opened and found that 
fish were abundant but of mixed sizes, so 
that thev were not desirable. In most 
cases, hOwever, plants have been encour-
aged to open on a date earlier than they 
considered economically profitable be-
cause some one plant opened, and in this 
way obtained the pick of the choice fish-
ini crews and cannery help. This caused 
uneasiness among the employees of other 
plants, and in this way indirect pressure 
\Yas responsible for opening the canning 
season weeks in advance. 
During 1928 the cannery men of the 
1Ionterey and San Pedro regions formed 
an organization for mutual benefit and, 
among other points discussed, was the 
question of agreeing on an opening date 
for each fishing port. It was considered 
an economic advantage for all plants in 
each port to open on a fixed date so that 
all would be on an e(jtl<ll fl1oting in ar-
ranging for sales, ordering materials, 
contracting with fishermen and employ-
ing cannery help. The advantages in 
economy of operation and in the placing 
of competitors on an -equal basis were so 
obvious that opelling and closing dates 
for Sardine packing were agreeCl upon 
for 1Iontercv and San Pedro. 
La::-t year ihcn, for the first ti!lle in the 
brief history of Sardine canning, the be-
ginning of the season has been deter-
mined by agreement and no plants began 
active canning operations at Monterey 
before August 6, and the San Pedro 
plants by agreement did not open Until 
October 6. This agreement was dis-
tinctly for mutual economic advantage 
and was in no sense a conservation meas-
ure. The opening dates were chosen, 
having in mind the purpose of allowing 
each fishing region an equal number of 
months in which to operate, and were 
not determined solely by the appearance 
or behavior of Sardines in the respective 
fishing areas.. Like\visc, the agreed upon 
closing dates for each region were select-
ed for economic rather than biological 
reasons. We do not intend to imply an 
adverse criticism by this statement. On 
the contrary, the' agreement for fixing 
opening and closing dates was very com-
mendable and a decided economic advan-
tage to the industry. \iVe wish merely to 
pont out that the agreed upon dates were 
selected for the benefit of the industry 
and not for the purpose of conserving 
our sardine supply. 
-----
SEASON'S PACK OF YELLOW· 
FIN JVIA Y BE SHORT 
Canners about Los Angeles Harbor 
arc not at all sanguine regarding the sea-
son's pack of Yellowfin Tuna. Fears are 
entertained that the season and the pack 
will both he short. The catch has been 
coming in in a very desultory manner, a 
load now and then, but early expecta-
tions are not being realized. \¥hile it is 
still early to relinquish hope, April, which 
usually is a good month, is now gone and 
the situation remains problematicnl. The 
season's largest catch >Vas brought in 
April 22 by the big schooner Mindanao, 
for the Van Camp Sea Food Company, 
Inc. She had aboard well over 300 tons 
and \vas towed in hv the Red Stack tug, 
Sea Rover. The 1findanao left the first 
of March for Jose del Cabo, so that she 
was almost 60 days in bringing in this 
cargo, \vhich is the only heavy load re-
turning.. After discharging and tald~g­
on ice and supplies. the lo.Tindanao agam 
lcit for Mexican waters. 
STEWART CURTIS PACKERS, 
INC. 
The Curtis Corporation of Long Beach, 
incorporated under the laws of California 
and capitalized at one million dollars, has 
been merged with the Alexander B. Stew-
art Organizations, of Los Angeles, capi-
talized at two million. The name of the 
new concern is Stewart Curtis, Packers, 
Inc., with 1Jr. Stewart as president. The 
company's executive offices will be at 
315 \Vest Ninth Street, Los Angeles, and 
branch offices arc being opened in the 
\Vashington Bldg., Chicago, and in the 
Chanin Bldg., New York 
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Value of U~ S. Canned Fish 
Exceeds Previous Records 
T HE value of the canned fishery products and by-products in the United States and Alaska, according 
to statistics collected and compiled by 
the U. S. Bureau of Fisheries, was 
greater in 1928 than in any year for 
which there arc records, amounting to 
$110,752,811. Of this amount, canned 
products comprised $95,871,855 and by-
products $14,880,956. This \Vas an in-
crease of 18 per cent in the value of 
canned products and 16 per cent in the 
value of by products when compared 
with the values of the previous year. 
Considered individually or in groups, 
canned Salmon in the United States and 
Alaska amounted to 6,926,806 standard 
cases of forty-eight one-pound cans, val-
ued at $54,638,143; canned Sardines in 
Maine, 2,055,763 standard cases of one 
hundred one-quarter pound cans, valued 
at $8,076,546; canned Sardines in Califor-
nia, 2,771,527 standard cases of forty-
eight one-pound cans, valued at $9,658,-
822; canned Tuna and tunalike fishes, 
1,216,222 standard cases of forty-eight 
one-half-pound cans, valued at $8,374,-
030; canned Mackerel, 398,903 standard 
cases of forty-eight one-pound cans, val-
ued at $1,714,020; canned alewife prod-
ucts, 107,066 standard cases of forty-eight 
one-pound cans, valued at $439,470; 
canned Oysters, 503952 standard cases of 
forty-eight five-ounce cans, valued at $2,-
760,576; canned Shrimp, 851,831 standard 
'cases of forty-eight No. 1 cans, valued at 
$5,181,547; canned Clam products, 531,-
040 standard cases of forty-eight No. 1 
cans, valued at $2,62.1,598; and miscella-
neous canned fishery products, 266,270 
standard cases of fortyMeight one-pound 
cans, valued at $2,405,103. 
A Few Shekels in Scraps 
Among the by-products, 1{enhaden 
scrap and meal amounted to 4-l-,709 tons, 
valued at $1,984,889; Menhaden oil, 3,585,-
569 gallons, valued at $1,455,376; oyster 
shell products, ~06,013 tons, valued at $2,-
459,424; and tmscellaneous products ·were 
valued at $8,981,267. 
Canned Sardines 
In 1928, packs of Sardines were re-
ported by thirty-eight plans in :Maine and 
t\venty-eight in California. This is an 
increase of one plant in 1faine, and a de-
crease of one in California, as compared 
lo last year. There was also one plant 
operating in .0.1assachusetts in 1927 which 
was inactive in 1928. The production of 
Maine Sardines amounted to 2,055,703 
standard cases of one hundred one-quarter 
pound cans, valued at $8,070,540, -..vhich is 
an increase of 63 per cent., itl quantity and 
54 per cent in value, compared with the 
pack of the previous year. In California 
the production amounted to 2,771,527 
standard cases of forty-eight one-pound 
cans, valued at $9,058,822, which is an in-
crease of 8 per cent in quantity and 4 per 
cent in value. The production in both 
Maine and California was far· above the 
average for the period 1921 to 1927. 
Canned Tuna and Tunalike Fishes 
These fishes were canned at 16 plants 
in California. This is a decrease of three 
11lants as compared with ·last year. The 
total production was 1,216,222 standard 
cases of forty-eight one-half pound cans, 
v;dued at $8,374,030. This is a decrease 
of 3 per cent in quantity and an increase 
of less than 1 per cent in value as com-
pared with the pack of the previous year. 
\Vith the exception of that in 1927, the 
pack was larger than in any year during 
tht! period 1921 to 1927. 
Canned Mackerel 
The present popularity of canned :Mack-
erel is evidenced by thC production in 
1928 of 398,903 standard cases of forty-
eight one-pound cans, valued at $1,714,-
020. This is by far the largest pack of 
1.f ackerel on record. A considerable por-
tion of the pack finds outlet in the export 
trade. 1fackerel were canned at eighteen 
plants in California and four in :.Hassa-
t 1msctts. 
Canned Clam Products 
In 1928, Razor Clam products were 
canned at fourteen plants in \Vashington, 
Eix in Oregon, and\ three in Alaska; 
hard Clam products at one plant in Rhode 
Island, one in New Jersey, one in Geor-
F·ia two in Florida, and three in \Vash-
i~1g'ton; and soft Clam products at 
hventy-one plants in Maine and two in 
1Iassachusetts. In standard cases of 
fortyMcight No. 1 cans. the pack of whole 
and minced Clams ·were as follows: 
Razor Clams, 106,280 standard cases, val-
used at $930,394; hard Clams, 32,675 
cases, valued at $203,959; and soft Clams, 
74,545 cases, valued at $318,510. The 
combined pack in standard cases of other 
clam products derived from Razor, hard, 
and soft Clams (chowder, soup, bouillon, 
broth and juice) amounted to 318,140 
cases, valued at $1,164,735. The total 
pack of 531,640 standard cases, valued at 
$2,623;598 in 1928 represents an increase 
of 1 per cent in quantity and a decrease 
of 4 per cent in value 1vhen compared 
with the pack of the previous year. 
Miscellaneous Canned Products 
In addition to these products not tabu-
lated separately, there were 266,270 stand-
ani cases of forty-eight one-pound cans 
of various miscellaneous canned fishery 
products, valued at $2,405,103. Of these 
products, Shad were canned at eighteen 
plants; Shad roe, at seventeen plants; 
miscellaneous fish, roe, caviar and Salmon 
eggs at thirty-eight plants; Crabs, at 
three plants; _and miscellaneous shellfish 
at nine plantS. Compared with the pack 
a year ago, the pack of Shad and Shad 
roc, which amounted to 27,577 standard 
cases, valued at $233,846, increased 12+ 
per cent in quantity and 179 per cent in 
value; and the pack of Crabs, which 
amounted to 1,624 cases, valued at $44,-
536, increased 61 per cent in quantity, and 
65 per cent in value. 
Miscellaneous By-Products 
In 1928, miscellaneous by-products val-
ued at $8,981,267, were produced in the 
United State sand Alaska. The value of 
the products listed under this group in-
creased 38 per cent as compared with the 
value of the same group in 1927. These 
products, enumerated individually or in 
Jiroups, show 59,810 tons of fish and 
·whale scrap and meal, valued at $3,397,-
254; 2,743,065 gallons of Herring oil, val-
ued at $1,085,799; 3,825,786 gallons of 
Pilchard or Sardine oil, valued at $1,621,-
531; 532,909 gallons of other fish oils, 
valued at $310,378; 1,458,248 gallons of 
whale and sperm oil, valued at $676,534; 
510,587 gallons of liquid glue, valued at 
$1,254,082; and 8,166,325 pounds of all 
other miscellaneous by-products, includ-
ing Herring skins and scales, isinglass, 
Shark skins and fins, fish flour, agar and 
kelp products, valued at $635,689. 
MACKEREL DEMAND GOOD 
The 1dackercl dCn1and by canners is 
steady and far in advance of the supply. 
Nearly all the canneries have equipped 
themselves for packing Mackerel but as 
yet are short on stock. A few have been 
able to secure a limited supply but not 
enough to meet the market demand. A 
few weeks, however, is expected to 
change the 1.fackerel situation. 
SARDINE CANNERS ASSOCIATION OF CALIFORNIA 
OFFICERS 
.Frnnk Van Cnmp, President, Terminal Island. H. D. 1\-Iarx Greene, ViccMPresident and General l\lnnM 
E. S. W nngenheim~ First ViceMPresident, San Francisco. :tger, San Frnncisco. 
Ed A. Hoyt, Second Vic«•-Pre~;idcnl, Tcrminnl Island. P. A. }~ord, SecretaryMTremmrcr, Sun Frnncisco. 
DIRECTORS 
Angelo I.ucido~ San Carlos Cunning Co., 1\Iontercy. 
H. G. 1\Inxon, F. E. Booth Co., Inc., Sun Francisco. 
Frank Vun Camp, Vun Cnmp Sen Food Co., Inc., Ter-
minal Islnnd. 
E. S. W.angeuheim, Cunncl Canning Co., 1\Ionlcrey. 
W. F. Wood, Southern Cnliforniu Fish Corporation, 
Terminal lsluud. 
Address All Correspondence to the Office of 
604 Postal Telegraph Building 
E. B. Gross, E. B. Gross Cunning Co., Monlerey. 
K. Hovden, K. Hovden Co., l\lonterey. 
Ed. A. Hoyt, French Sardine Company, Inc., Tcnninnl 
Islund. 
Julius E. I..indc, Limh~ Packing Corpornlion, Wilrning-
ton. 
the Vice-President and General Manager 
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STUDYING THE SARDINES AT 
MONTEREY 
By StaiT Corrt5!JOildcut 
With the arrival of the cutter Alba-
core nf the State Di\·isiun of Fish and 
Game in 1\fontcrcy Day early in April, a 
new phase of the Sardine surve\' J\0\V be-
ing conducted from the port,¥ was ush-
ered in. Since the start of the survey a 
few months ago until the arrival of the 
Albacore, the ~Jld Steelhcad wa5 userl ex-
clusively in carrying on the work. \Vith 
the larger boat in the bay for a stay of 
one month, the scope of the work was 
considerably enlarged. The Steelheacl, a 
tiny tub, has her limitations. 
Studying the Sardine 
The survey seeks to thro\v all possible 
light on the life habits of Sardines, and 
lo deterniine so far as possible the rela-
tion of water currents and temperatures, 
and location, type and extent of food to 
the movements and quantity of Sardines. 
The Fish and Game Division also hopes 
to learn something abont the location of 
the Sardine spawtling grounds. \Vhcther 
these grounds can be found is by no 
means certain, hut nevertheless the hope 
remains and the work goes on. Should 
Such grounds be located, the scientists be-
lie\'C that sufii.cient data could be gath-
ered to make logical estimates of the 
future supply of Sardines-to predict lean 
years and fat years in the presence of the 
fish. 
Stanford Joins in Work 
Stanford University is taking a JOmt 
part in the survry though with a differ-
ent purpose in view. The school is mak-
ing a biological survey of the waters, 
while the Fish and Game Division is car-
rying on its work only in connection with 
Sardines and the commercial fisheries of 
the state. 
Eugene Schofield is in charge of the 
investigation being conducted by the 
State Division. Dr. Tage Skogsberg is 
the Stanford scientist engaged in the 
work. 
, -The arrival of the Albacore made pos-
sible extended trips tu sea. The cruises 
arc being made in the hope of locating 
spawning grounds of Sardines. Mean-
while the survey in ).fonterey Bay itself 
has been turned over tn Carlton Rogers, 
an assistant. 
Sixty-Mile Sardine School 
Because the Steelhead can be spared al 
1\Ionterev for onlv a month, and must 
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leave early in i\Iay for other locations, it 
is considered quite likely that no definite 
findings -will be made during the present 
brief period, Nevertheless, should such 
be the case, it is believed that an excel-
lent foundation will be laid for resump-
tion of the survey on a broad scope next 
spring, when the patrol boat can remain 
at 1{ontcrcy for a longer period of time. 
1fembcrs of the patrol boat's crc·w re-
ported on arriving at 1vlonterey that the 
craft sailed through a school of Sardines 
between Santa Barbara and Point Con-
ception sixty miles >vide. 
REPORT ON FRESH AND CANNED 
PRODUCTS FOR 1927 
Illuminating facts sho,ving that canned, 
smoked and dried fish valued at $23,348,-
546 was produced by canners and packers 
in California during 1927 are shown in a 
report by the Commercial Fishery Bu-
reau of the State Fish and Game Com-
mission. 
The report, one of the most comp!Cte 
ever published by the division, also con-
tains a complete record of the catch for 
1927, ·with detail sho-\ving the various 
kinds of fish taken as weU as a complete 
report of the Sardine canners' operations 
during the period. 
Packing plants nt1111bering 75, valued 
at ~8,(106,383 and employng 6461 people, 
handled the heavy pack of seafood speci-
fied in the report. Sardines, as usual, 
headed the list, six types of pack result-
ing in the production of 2,625,412 cases, 
while abalone scored the least, with but 
19G7 cases being packed. 
ltt the San Pedro district the highest 
canning record \vas made \vith 1,916,422 
cases being packed, \vhile illontercy carne 
second with 1,398,762 cases. The total 
number of cases of canned fish is given 
as 3,882,900. Dried and smoked fish in-
clmled Anchovies, Bismarck Herring, 
1Iackerel, Rollmop, Sableftsh, Salacchini, 
Salmon, Sardines, Shad, Shrimps and 
Squid. Squid leads in this class with 
1,200,000 pounds being turned out at 
:Monterey. Salted Sardines follow with 
110,770 pounds. 1\Hld cured Salmon num-
hen~d 2052 tierces, and smoked Salmon 
totaled 66,805 pounds 
I 11 addition to the prmhtcts mentioned, 
2ii3 tons of fish Oour, 21,111 tons of fish 
meal and 2,618,-190 gallons of fish oil 
were turned out in the by-product plants 
Exceptional Packers 
of 
Fancy Quality California 
Sardines and Tuna 
K. HOVDEN CO. 
:\IONTEREY, CALIFORNIA 
SAN DIEGO, CALIFORNIA 
Packers of 
That Famous 
"White Star Tuna" 
And Various Other California 
Sea Foods 
Home Office--Terminal Island, Cal. 
George K. Ogawa, Pres. 
T oyo Fisheries 
PIONEER MACKEREL 
CANNER 
Also Packing 
Tuna, Sardines, and other California 
Seafoods 
Wilmington, Calif. 
I S. CIAMINCINO, Pre•. 
operated hy the cannerfs~:~·~~d~lE~p.~a~:~';:~:~·~t~h;"~C~o~m~p~-~a~n~y~~~~~~~~,~~~~~ 
A. FARINA, Secy. 
Crab and Salmon Fishermen's 
Protective Association 
MEMBERSHIP OVER 250 BOAT OWNERS 
Directing the requirements of its membership 
Telephone Franklin 4989 
San Francisco, Calif. 
Meigg?s Wharf 
M. P. SUGLIAN, Secy. 
Fishermen's Cooperative Association 
MEMBERSHIP 65 PURSE-SEINERS 
Average 8 Men to Boat 
Correspondence invited relative purchases of 
our members. Information gladly given. 
Municipal Fish Wharf--San Pedro, Calif. 
' 
Inc, 
paclccrs of 
BOOTHS 
Crescent Brand Sardines 
Cannery at Monterey 
Head Office: II 0 Market St., 
H. YOKOZEKI, Secretary. 
San Francisco 
Southern California 
Japanese Fishermen's Association 
WHOLESALE DEALERS 
Enterprising and without question loyal to the interests 
which it tends to serve 
Telephone 3595 Terminal Island, Calif. 
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CATALINA ISLANDER'S QUES-
TIONS ANSWERED 
By J. J. C. 
On reading your issue of April 9th, 
"A Voice from Catalina," I was very 
much interested. This mornin~ 1 re-
ceived a copy mailed to us of the Cata-
lina Islander, and took note of the kick-
back. 
On question No. 1, "Can a fish appear 
after it has disappeared into fertilizer, 
such as Yellowtail, Tuna and Albacore?" 
In all the years that I have been con-
nected ·with the fish game, I have never 
known that they put Yellowtail, Tuna or 
Albacore into fertilizer except the waste. 
Last year proved to us that there arc 
still lots of local Tuna and Yellowtail, 
when they come into these waters with-
out being broken up. \Ve know that 
Catalina Island docs not produce as much 
Yellowtail, Tuna and Albacore now as it 
did ten or twelve years ago when there 
were only a few boats disturbing those 
grounds. Now ·we have ten times as many 
boats trolling those waters and disturb-
ing those schools, plus all the SJ?ort fish-
ermen. That breaks up the schools. 
VVe will compare Coronado Islands 
with Catalina: Every year at Coronado 
there is a great a\llount of Tuna, Yellow-
tail and Barracuda caught, and all this 
fish is caught with live bait. The reason 
is that there are very few sport fisher-
men running over these grounds all day, 
breaking up and scattering these schools. 
Catalina Island is not fished out by any 
means. There are plenty of 6sh there, 
but ·when they arc being fished for by 
hundreds of sport fishermen's boats, and 
a few come in on each boat, it does not 
look like very much. 
On the Sardine question, naturally 
there arc not as many Sardines and An-
chovies at Catalina as there used to be, 
like in 1910 1915, 1920. \Vere there then 
as many b~ats running around the island 
as there arc now? \Vas the U. S. Oeet 
in these ·waters practicing at that time, 
or ·docs gun practice. make any difference? 
The question, "Do Sardines travel 
around the world?" is foolish. Not around 
the •vorld, hut all over the waters of C~tli­
fornia as far south as they arc catchmg 
Tuna and as far north as 1f onterey. 
"\\There do these Sardines go when 
there arc no Sardines?" \Vc naturally 
presume they go to spawn. Can you com-
pare the present date catch, including 
purse-seine boats, to the catches of 1923, 
1924 1925 and 1926, \vhcn only small 
boat~ '\vcre fishing Sardines with a capac-
ity load of ten or twelve tons, while at 
the present time we have several large 
boats catching from sixty tn seYcnty 
tons. 
Sardines are food for Barracuda, Y el-
lowtail, Albacore and Tuna, but not 
)Jackcrel. 
To the question as to how much fish 
;.night have been sold cheaply in the mar-
kets or put into San Pedro fertilizer is a 
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very small item. If the truth were knowu, 
when the "hollet·" is made that there is 
too much fish on the mat1..:ct and cannot 
be sold because of being too plentiful and 
prices cheap, it docs tlot mean that this 
Jish was put into fertilizer. '.!'his fish was 
consumed by the public. Naturally the 
public cannot absorb the fish supply 
when it is heavy in a space of two or 
three days' time, because of the lack of 
facilities in Southern California, such as 
freezing, preparing and handling- fish in 
Southern California like that of the north-
ern fish. It cannot be handled. 
Southern California Barracuda, Halibut 
and Rock Cod cannot be frozen and kept 
for any length of time as successfully as 
northern fish, owing to the temperature 
of the ·water. There is always the possi-
bility of quite a little fish being lost or 
spoiled and fit for nothing else but fer-
tilizer, owing to poor facilities for han-
dling. 
To our knowledge, Albacore is caught 
with hook and line and live bait and jig 
boats. Jig boats dG a great deal of harm 
in trolling for Albat~;ore for the reason 
that there are so many lost on the jig-
as many as there are caught. 
\\Tithin the next year or so fish of 
Southern California, when too plc1itifuL 
will be handled and taken care care of 
by the ever increasing public demand, _to-
gether with the e-xpenments no\V. bemg 
tried with more or less success, 111 the 
way of chilling and preserving. and keep-
ing it fit for human consumptiOn. 
MEXICAN FISH COMMISSIONERS 
REQUESTS CO-OPERATION 
Jose Lorenzo ScpuJveda, 1viexican Fis_h 
and Game Commisstoner for the tern-
torv of Lower California, has directed a 
lett"er to all permissionaires requesting- ~a­
operation in the matter of the collcctton 
of taxes on catch in 1-{exican waters. The 
letter sets forth: 
"Please take notice that all captains of 
tenders or fishing boats licensed, either 
by the San Pedro or San Diego offices, 
must be instructed by yourselves to the 
effect that theY must allow and give all 
kinds of facilities to the inspectors com-
missioned by the undersigned to ·witness 
the weighing of fish delivered from fish-
ing boats to tenders and that the cap-
tarn of each tender must bring to this 
o!Ttcc a sealed envelope sent by our in-
spectors in Cape San Lucas, with the 
understanding that any attempt to eYade 
this regulation will be interpreted as a 
desire to defraud the Mexican (~ovcrn­
ment of its duties. 
Still in Doubt 
"The tax on cannery fish, as you arc 
well aware, has been brought down, 
owing to efforts of Colonel Tapia, my 
predecessor, from 77.80 "ivlexican money 
per :I\f exican ton to 58.-1-7 1-lexican money 
per ?vf cxican ton. The Secreta ria de 
Agricultura y Fomento has felt, never-
theless, that such a reduction could only 
he considered as temporary, as no advan-
tage whatsoever was obtained through 
this reduction bv the 11-Iexican Govern-
ment, and becauSe we believe that fisher-
men, as well as canneries, are not yet 
willing to forget the old practice of evad-
ing the payment of taxes, due to the 
1-Ie:xican Govcrmncnt for fish brought 
from Mexican waters and although the 
undersigned has had several leng-thy 
talks with cannery officials and fisher-
men's representati\,es, he has not been 
able to come to a conclusion whereby the 
Mexican Government can he guaranteed 
that the payment of these taxes will llOt 
be evaded. 
May Recommend Reduction 
"The Cape San . Lucas season is ju~t 
starting, and whatever results we attam 
will be taken into consideration by this 
office either to recommend a further re-
duction in taxes bv the Mexican Govern-
ment if I am made to believe there is 
such' a necessitY, economically speaking, 
or to suggest tC1 the Secrctaria de Agri: 
cultura in Mexico that the old tax ot 
77.80 should he put hack into effect. 
Warn Against Bribery 
"Any effort by cannery officials _or by 
fishermen themselyes or by captams of 
fishing boats to hrihc our ins~cctors or 
anv intent to defraud the 1\.{extcan Gov-
crrlment, will only bring as a result ~he 
forfeiture of the contract under whtd~ 
the boat was licensed and the refusal ot 
licenses issued in the future for boats 
whose captains com111it this offense. 
Policy of Recip:ocity . . 
"It is my honest and smcere mtent:on 
to work in full. accord . and. co-opcra~!on 
with the Amcncan fishmg mdustry tt I 
can do so, properly defending the inter-
ests of the 1Iexican Government, and I 
hope that my intention will be du~y un-
derstood and thnt 1 may count 111 ex-
change on your hacking and co-opera-
tion." 
Luis M. Salazar 
SHIP BROKER 
Unsurpassed Service 
to 
Fishing Boats 
306 Municipal Pier Bldg. 
San Diego 
Telephone Main 1225 
36 THE 
BOAT 0\VNERS OF MONTEREY 
FAIL TO AGREE 
(Dy Staff Correspondent) 
The storms of discord that have swept 
over :Monterey's fishing colony from time 
to time in the past arc not through ho,v!-
ing, if the development of the past few 
·weeks are any indication. Hopes of 
peace and fellowship, recently entertained 
in a cautious and feeble sort of way, but 
nevertheless entertained, dismally flick-
ered out when the boat O\Vners' organiza-
tion, headed by Peter Ferrante and the 
Monterey Sanline Fishermen's Organiza-
tion, led by 0. Enca, unable to compose 
their differences, decided to continue along 
their separate ways-and their ways are 
Yery separate. 
Out of the melodr~Ullatic secrecy that 
cloaked the recent conciliation move and 
its uninspiring end came guarded whispers 
that attributed the failure of peace to 
Squid price troubles and to difference of 
opinion regarding who should and who 
shouldn't be elected to office in the 1Ton-
terey Sardine Fishermen's Organization. 
Ever since a faction of the Sardine Or-
ganization bolted a year ago in protest to 
0. Enea's rise to power and founded its 
own boat owners' group under the banner 
of Ferrante, conditions have not hecn 
wholly ideal. It is freely admitted that 
une organization embracing all boat own-
ers of :rvl'onterey hay would be a far bet-
ter state of affairs. providing that such an 
organization could pursue its ends with 
a fair degree of friendly co-operation. But 
there are two organizations, and, pre-
WEST COAST FISHERIES May, 1929 
sumably, there will be two for some time 
to come. Friendly co-operation may not 
be a Utopian ideal, to be sure, but it's a 
certainty that it isn't an immediate prob-
abilitv. And so the matter stands. 
Ste.ps designed to bring the two or-
ganizations back into the same fold were 
tentatively started in the early days of 
the present Squid season. It seems, how-
ever, that the presence of Enea at the 
helm of the Sardine Organization is a 
-stump over which members of the other 
group have no desire to climb. In case 
he could be removed by election, reports 
indicated, the Ferrante group would re-
turn. Otherwise, no. Apparently the 
noes have it. · 
SAN PEDRO FEBRUARY 
LANDINGS 
Report of the February landings of 
fish for Los Angeles harbor just issued 
by H. L. \Villiamson, statistician of the 
Department of Commercial Fisheries on 
Terminal Island, sho·ws that Sardines 
continued to lead the receipts in that 
month with 46,314,105 pounds. The grand 
total ·was 49,227,916 for all varieties. 
Mackerel was in second place with 1,722,-
321 pounds. Some 218,342 pounds of 
frozen Albacore came in from Japan and 
150,961 pounds of Barracuda was brought 
in. Ycllowfin Tuna amounted to 203,135 
pounds. 
OIL REPLACES WOOD FOR FUEL 
The Arthur Anderson Fish Company 
at Astoria, Oregon, has installed an auto-
matic oil lmrner in its cannery. 
FARRELL APPOINTED TO ORE. 
GON FISH COMMISSION 
The appointment of R. S. Farrell, of 
Portland, to membership on the Oregon 
State Fish Commission, is one which 
meets with general approval. Mr. Far-
rell is president of the Pillar Rock Pack-
ing Company and succeeds Fred P. Ken-
dall, a notable figure in the Salmon in-
dustry for many years, whose death oc-
curred on March 23. 
NO FIGHT ON F. & G. 
Possibly because of the fight made to 
eliminate the State Fish Exchange, the 
impression exists in some quarters that 
this journal is opposed to the State Fish 
and Game Commission. Such is not the 
case. \Ve have no fight with that depart-
ment. On the contrary, this journal co-
operates irl every way possible to uphold· 
the objects and advance the activities of 
the State Department of Natural Re-
sources and in supporting its officers in 
right and reasonable enforcement of reg-
ulations. The \V. C. F. may not endorse 
or approve all things done by the Com-
mission or its ways of doing them, but 
this does not constitute antagonism to. 
the Department of Natural Resources, 
which may not, and probably does not, 
agree in all things with this journal. It 
is not expected. If the Courts wilt co-
operate as loyally with the Department's 
field officers in discouraging violations of 
the fishery code in upholding consen'a-
tion measures, there will be no complaint 
from any corner of the triangle composed 
of the State Department, the courts and 
W. C. F. 
uGoods of the Woods" 
E .. K .. WOOD LUMBER CO .. 
Wholesale and Retail Yard Main Office 
Telephone 21 Telephone Midland 3111 
San Pedro, California 4701 Santa Fe Ave. Los Angeles, Calif. 
WHOLESALE AND RETAIL 
Lumber, Mill Work, Sash and Doors 
Harbor Boat Building Co. C. J. HENDRY CO. 
Builders of 
YACHTS AND COMMERCIAL BOATS 
Marine Ways 
Machine Shop 
Electric Shop 
Blacksmith Shop 
Hardware, Engines 
Repair Work 
of All Kinds 
Builders of Ice Boat Adventurer, Powered With 
Union Diesel 300 h. p. 
FliSHHARBOR Phone San Pedro 1415 1 Terminal Islaiid, Califorr-ia Los Angeles, Hn,rbor 
Marine Supplies 
OF ALL KINDS 
San Francisco San Pedro San Diego 
lsAN PEDRO GROCERY AND I - SUPPLY co. 
Wholesalers and Retailers of Imported and 
Domestic Groceries, Meats and Canned Goods 
Ship Supplies 
r elephone r 3 4 6 
NICK POBOR. Prop. 
Municipol Wholesale Fish Morket Bldg, 
San Pedro, Colif. 
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SQUID SEASON AT MONTEREY 
GETS BAD START 
(By Staff Correspondent) 
\\lith an all-time record season for Sar-
dines ended and ·with another Salmon 
season off to a fair start on the first of 
April, chief interest in the 1vionterey bay 
fisheries has turned to Squid, one of the 
major catches of the bay both in tonnage 
of fish caught and in the value of the fish 
on the market. 
Drying of Squid for Oriental consump-
tion was due to start in earnest on or 
about the first of 1viay, with boats in the 
Monterey Sardine Fishermen's Organiza-
tion delivering pactically all their catch 
to \Ving Chong, lnrgcst Squid shipper in 
Monterey. Prior to this date there had 
been a number of rather good catches of 
Squid, but for various reasons the daily 
receipts of this fish are not impressive. 
\Vith the opening of the 1vfay fishing the 
story is expected to change materially. 
Boat Owners Disagree 
Disagreement behveen the two boat-
mvners' associations of the bay lay at the 
bottom of an unsatisfactory start of the 
season. And price troubles lay at the 
bottom of the disagreement, so far as 
sketchy reports of the situation disclosed. 
The anomalous condition of different 
Squid prices prevailing at fishermen's 
wharf on the same day can he cited as an 
example. 
\Vith attempts to reach a common un-
derstanding apparently ending in utter 
failure, matters developed to the point 
where the lvionterey Sardine Fishermen's 
Organization signed a contract with \Ving 
Chong, agreeing to turn all their catches 
with the exception of 40 tons daily, over 
to him at the rate of $15.00 a ton. The 
signing of the contract became a matter 
of public knowledge -..vhen the story was 
carried in the press on Saturday, April 20. 
High Price for Squid 
The price of $15 a ton is said to be 
the highest figure evcz given to fisher-
men in 1.fonterey for their Squid catches. 
VVing Chong, as has been his practice in 
the past, will dry the fish and sell them 
in great quantities to the Orient. 
The first 40 tons of Squid caught each 
day, it is stated, will be sold by the or-
ganization to fresh fish markets on fi:;h-
ennen's wharf. Last spring the Squid 
catch was worth well over $100,000-
closer to $120,000. That the catch this 
vear might be muct1 better is agreed. The 
Season last year was consider~lhly poorer 
than that of 1927, when the Squid catch 
was exceedingly large. No reason has 
been given for the drop of last year, anrl 
none is apparently forthcoming. The fish 
simply failed to show up in 1.f onterey 
hay in the same quantity, and that was 
that. But there is no parlicular reason 
to believe that the normal large run of 
fish will not he encountered again in the 
present season. Fishermen today adlllit 
that there are large quantities of Squid 
in 1Jonterey b:!y-there for the catching, 
Had it not been for a few days of bad 
WEST FISHERIES 37 
ES FlS 
weather and price troubles, heavier 
catches no doubt would have been 
.recorded. 
PROTECTION IS NECESSARY 
TO SAVE PISMO CLAMS 
l•'rauccs N. Clark, California St;Jte Fisheries 
Laboratory, 'l'enninal Island. 
During the last week of November the 
staff of the California State Fisheries 
Laboratory made the 1928 census of the 
Clams on Pismo Beach. The relative 
number of Pismo Clams is determined hy 
digging a standard trench, termed a 
cross-section, through the intertidal zone 
in three different localities on the beach. 
and keeping a detailed record of the 
number and age of the Clams in each 
locality. Such a census has been made 
yearly since 1923 and the results pub-
lished in previous issues of Californin 
Fish and Game. From 1918 to 1922 the 
survey was based on one cross-section. 
Each year the work becomes more dis-
couraging, for the supply of Clams is 
declining steadily and rapidly.. The re-
sults of this year's survey indicate that 
the 1928 set of clams was prnctically a 
failure. Clams spa\vned during- the sum-
mer of 1928 comprised only 5 per cent of 
the total number of Clams found. In 
1927 the year's set constituted 25 per 
cent of. the total, and in 1926, 32 per cent. 
There has been no heavy set of Clams, 
however, since 1924, and indviduals of 
this year-class arc now very scarce on the 
beaches. Apparently, Clams from this 
last successful spawning season will he 
scriouslv reduced in numbers if not en-
tirely ,,;iped out before they reach a legal 
size.. Clams older than the 1924 year-
class formed less than 1 per cent of the 
1928 census. Previous to 192.J- a ven' 
successful spawning occurred in 1910. 
Dut Clams of this year-cla5s have not 
been taken in the intertidal zone since 
1925. Individuals arc still found in the 
surf beyond low tide line, but these 
Clams arc only available to the exper-
ienced digger. 
The constant falling off in the supply 
of Pismo Clams demonstrates that the 
present protective measures arc inade-
quate to consene thi::. natural resource. 
eyen for the immediate future. The clos-
ing of certain areas 'of beach to all dig-
ging has heen sup;gested as the next step 
in the solution of this problem, and it i~ 
highly important that such a measure be 
enacted at the present legislative session. 
\Vith several thousand dollars of un-
expended funds in its treasury collected 
from the fish dealers of the state, all 
were solicited by the State Fish Exchange 
to DONATE -toward the expense nf 
maintaining the exhibit at the Los An-
geles Fond Show, held in the Ambas-
sador Hotel Auditorium April 23 to 27. 
Then•. is a combination of nerve and 
gall for -..vhich Ilo name has been found 
Or descriptive adjective coined, and this 
must be it. 
OPENING OF SALMON SEASON 
AT SANTA CRUZ 
Staff Correspondent 
During the opening week of the Sal-
mon season fishermen were encouraged 
by fair catches of from 90 to 150 pounds 
per boat. The high figures reached at 
1viontercy were not equaled at Santa 
Cruz. The fish arc small size King Sal-
mon, five to sixteen pounds each, with 
more under ten pounds than over. 1vfr. 
Novak, a Sausalito fisherman, states that 
some are smaller than would be accepted 
hy Oregon dealers, who have no market 
for five-pounders. Both spoons and bait 
are used. 
Forty-two launches anchored here 
from Sausalito and other northern points. 
The Salmon catches fell off to half dur-
ing the second week. Many of the out-
side boats are leaving in search of better 
fishing grounds. Local fishermen are 
fishing for Rock Cod ·while awaiting the 
return of the Salmon. 
Oakland Fish Company 
WHOLESALE 
Fresh, Salt, Dried 
~ole: 'We buy Darrncudn, YellowtnH, Sen 
Huss, Bunito, Jcwfish for snit. Prnduccrn 
quote us prices per tun. 
505 Washington Street 
Oalrland, California 
THE 
AMERICAN 
FISHERIES 
COMPANY 
Complete wholesalers 
and distributors of 
Western Sea Foods 
The best by test 
In business to satisfy your 
every fresh fish requirement 
L__ 
Municipal Fish Wharf 
San Pedro, California 
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The King Crab Business of Monterey Bay 
And Its Astonishing Expansion 
THE OLD HOOP-NET FISHERY AND 
THE DEADLY GILL-NET GEAn 
MONTEREY BAY has sucldenijr. :be.~-.. · come conspicuous as one of . Cali:' fornia's great Crab producing· dis.:. 
tricts. The happening has been so quick 
that very few persons-even those con-
cerned with the fisheries-know of it. 
The surprise is the more complete be-
cause for many years the crab catch of 
1\.fontercy Bay has been slowly but cer-
tainly shrinking, until, finally, it was en-
tirely lost from view among the heavy 
landings made by the San Francisco, Fort 
Bragg, and other more northerly grounds. 
l\{cn in the industry had formed the habit 
of thinking that all important Crab-banks 
lay to northward from Golden Gate, and 
that the south could be forgotten. 
And the south was forgotten. For sev-
eral years its annual· contribution to the 
state Crab catch was of slight conse-
quence, comparatively speaking. How 
great the decline had been is shown bv 
statistics collected by the State Divisio;1 
of Fish and Game and filed at the State 
l<isheries Laboratory at Terminal Island 
California. These records show that i1~ 
1918 Monterey Bay produced about 30,000 
pounds of Crabs, this quantity represent-
ing 1.8 per cent of the stale catch. In 
1922 the bay marketed less than 2,500 
pounds-not quite .3 per cent of the Cali-
fornia total. The latest figures available 
(the last quarter of 1927 and the first 
quarter of 1928) show, for this short pe-
;iod of only six months, a Crab harvest 
111 1vionterey Bay of 511,560 pounds. This 
half-million quantity represents practi-
callY_ 24 per cel!t of our state-wide pro-
ductiOn. Thus, m less than six years, the 
southern Crab fishery has expanded from 
an unnoticed dribble to so vast a tonnage 
that it represents practically a quarter of 
the whole state catch. 
At this point it may be well to reassure 
the farmers around the bay, and the 0 'ther 
good people dwelling along its shores, 
that there is no imminent danger of an 
invading army of big King Crabs over-
running their crops or besieging their 
homes. It is desirable to stress this fact 
in the beginning, lest optimis!ll and mis-
construed evidences impel some hopeful 
one to believe that a grand host of deli-
cious Crabs is coming in to 1\.fonterey 
Bay from the deep, deep sea-or from 
anywhere else. The increase in catch 
should not be supposed to indicate that 
the resource has of a sudden multiplied 
itself several hundreds of thousands of 
times. The Crabs have been there all 
the time. That the fishermen have hit 
upon a new way of catching them in 
larger numbers than before does not nec-
essarily indicate that there are more 
Crabs than in the past; on the contrary, 
the fact that the slaughter has become so 
great may justify serious apprehensions 
that the virgin supply may be quickly 
killed off-as has happened before in so 
many other places. 
By GEO. ROGER CHUTE 
Briefly, this is the storv: Crab fislung 
at the old village of Satita Cruz and at 
the even more ancient port of Monterey, 
began in times too remote to he remem-
bered. Originally, of course, it was an 
al:ioriginal fishery. Commercial operations 
became of consequence, however, only 
after men of northern experience drifted 
southward with the "hoop-net" tackle 
used in \\Tashington, Oregon, and north-
ern California. ThesP- hoops \Vere some-
times old buggy tires, and sometimes 
rings of round-iron welded by a black-
smith, with a small mesh webbing hung 
slack across them; a Iew fish heads for 
bait, were fastened in the middle of the 
circle. These simple contrivances were 
slacked over the side of a fishing boat, 
allowed to sound and rest fiat on the 
ocean floor, and, after an interval of an 
hour or so, the boat returned to hoist the 
gear aboard by means of a buoyed line 
extending dowmYard to it. On being hove 
up the webbing bagged inward, and grav-
ity, aided by the draft of water set up 
by the upward motion of the gear as it 
ascended, tumbled the Crabs into the cen-
tral pocket tints formed, and so confused 
them there that before they could scram-
ble overboard and out of the contrivance, 
they were swung clear of the sea and into 
the fisherman's launch. 
This northern method worked well 
enough along the seashore hath north of 
Santa Cruz and south of l\fonterey, but 
it failed completely inside of the hay it-
self. The "outside" banks were hard-
bottomed and rocky, but >vithin the heads 
the floor was spongy mud into which 
the hoops sunk entirely from sight-if 
the crabbers are correct in their beliefs. 
But there was a second hindrance even 
more grievous than the first-that of the 
Hag-fish, which the boatmen call "Eels." 
This toothed animal, elongated, slippery, 
and tough, is an abomination to all sorts 
of operators, for it quickly attacks and 
destroys fish caught on long-lines, it bites 
its way into sea bass gilled in nets, con-
suming them from within, and it even 
has bee11 observed to emerge from the 
mouths of trawl-caught Halibut into 
ivhich it had gnawed its way while the 
victims were captive in the drag net. It 
is this rapacious nuisance which wa·s 
chiefly responsible for keeping the hoop-
netters out of Monterey Bay. No matter 
how well the bait was protected, the 
"Hags" always found a means of gain-
ing access to it, and eating it. A Rus-
sian fisherman who came from the north 
in 1927 to try his hoops in these waters 
has told that even though he covered his 
baits with three thicknesses of heavy bur-
lap sacking, and then enclosed the ivhole 
in a hand-woven basket of hard brass 
wire, still the "Hags" managed to insin-
uate their long and agile bodies and so 
consistently removed the baits that he 
never succeeded in catching one legal-
sized crab by the hoop method. 
Crab fishing, at Santa Cruz and 1{oll-
terey, was therefore confined to the com-
paratively limited areas of coastal shelf 
where the Hag-fish did not abound and 
where the bottom conditions were suit-
able. VVhen these grounds no longer pro-
duced as in the early days of virgin 
abundance, the catch fell off. In 1922 
only 48 pounds of crabs were landed in 
?vfonterey during the entire year-one 
crab a week\ 
Part 2 of the King- Crab Busines~ of 11fontereY 
llay will appeal' in the June Number of \Vest 
Coast FisherJes. 
A. Monterey Bay crab fmhennan on the municipal wharf at Santa Cruz. His gasoline boat i.s seen 
resting on chocks and shored up after hnving been hoisted by dayits from the sea. The complete 
crab-netting outfit of II!nen ~i!lg gear, dory anchors, buoys, lines and flag spars is here seen. The 
netter IS unloadmg wet gear for repair. Photo by Geo. Roger Chute. 
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A Wholesale Fish Market That Ranks 
With the Country's Finest 
SAN FRANCISCO-INTERNATIONAL FISH COMPANY 
BUYS ASSETS OF BANKRUPT MARTINELLI COii'IPANY 
A MODERN wholesale 6sh market, ranking \Vith the most advanced in the country in the completeness of 
modern equipment, situated in a building 
designed specially for the purpose, and 
operating in accordance with the very 
latest mcthods,.-is the happy situation of 
the San Francisco-International Fish 
Company, of 535 VVashington street, San 
Francisco. This market takes rank not 
only with the finest in this country, but 
the finest in any country. 
The company has been in business a 
little over twenty years, having been es-
tablished in 1908. The founders were G. 
Alioto, John Machi and R. Villa, and they 
started on a very modest scale as the In-
ternational Fish Company at 539 \'Vash-
ington street. They shared quarters with 
a restaurant and an Italian newspaper, 
and operated two horse-and--wagon out-
fits.. !vir. Alioto, who has been presi-
dent and general manager since the be-
ginning, has scored a marvelous success. 
The company now has seven branch 
houses, operates six tra1vlcrs manned by 
37 fishermen, has 415 independent boats 
in its service, is housed in its own build-
ing, representing an investment of $210,-
000, equipped with storage capacity and 
every modern device for treating and 
handling fish. This is going some for 
twenty years of operation. 
The Branch Houses 
The company has branches and cold 
storage stations at Shelter Cove, where 
F. Balestrieri is in charge; Fort Bragg, 
in charge of F. Alioto; lvfartincz, where 
affairs arc managed by J oc Sparacino; 
!Jittsburg, A. E. Davis at the head; Santa 
Cruz, L. Beverino, manager; 1lonterey, 
H. P. McClaghlin in authority, and 
Benicia, where J. Horais is the boss. 
They handle every variety of fish 
known to the Pacific coast, a number 
from the Atlantic coast, and are regular 
importers from Spain.. Having its own 
exclusive cold storage plant with a capac-
ty of 200,000 pounds, two 10-ton Cyclops 
ice machines, sharp freezing, glazing and 
smoking facilities, it is equipped to han-
dle anything and everything that comes 
its way. 
Pulled Out of the Combine 
In 1910 the International Company 
joined ":ith all the San Francisco whole-
sale dealers in the 1\.Jarine Commercial 
Company, but in 1914 pulled out and the 
following year amalgamated with the San 
Francisco Fish Company, taking the 
name San Francisco-International Fish 
Company. The officers are G. Alioto, 
president; Elmer J. Ely, secretary; S. 
Tarrantino, treasurer. Mr. Ely joined 
the· organization in 1910 and has been 
,vith it continuously since that time. In 
1925 the building now occupied by the 
company was built. 
Keeping Up With Demand 
Last season the San Francisco~Inter­
national Company bought seventeen car-
loads of fish outside its mvn source of 
supply, together with about :20,000 pouiH.ls 
of frozen fish per month. The company 
has its own fillet trade mark in the "Ferry 
Building Brand." All frozen products 
are ·wrapped in parchmcrlt. Tom Villa 
is the expert in charge of the cold stor-
age department and is said to have orig-
inated the present general custom of fil-
leting Sole. The company ships to N cw 
York, Illinois, \Visconsin, Colorado and 
other Middle \Vest states, besides all the 
\Vestcrn states. 
Buy Martinelli Boats and Business 
As this is being written report comes 
from San Francisco that the San Fran-
G. Alioto, President and General Manager San 
FranciscQo.International Fish Co. 
cisco-International Company has pur-
chased from the receiver in bankruptcy 
the assets of the Martinelli Fish Com-
pany, which went to the wall a few 
months ago. The purchase includes the 
two fine boats operated last year by the 
1Jartinelli Company-1fartinelli No. 1 
and Martinelli No. 2, which arc a credit 
to any fishing Beet on the coast, and it 
is reported they will be renamed San 
Francisco-International No. 8 and San 
Francisco-International No. 9. 
A Bright Outlook 
Mr. Alioto, who is a keen observer of 
operations as well as business, expresses 
himself convinced that quick-freezing is 
all that is claimed for it, properly applied, 
and to his way of thinking the outlook for 
the fishing industry on the Pacific Coast 
was never brighter. 
-----
FISH BY AEROPLANE 
A complete reorganization of the meth-
od of handling fish from ncar the Sota 
Ia 1-Jarina to Brownsville, Texas, and 
points north, the first leg being by aero-
plane, was recently announced by Mr. 
H. E. Stewart, of Houston, an official of 
the Tex-Mex Fisheries, of Brownsville. 
An 18-ton ice plant is in operation on the 
fishing grounds near the mouth of the 
Sota la Marina. Icc will be used hence-
forth in the operations of the company, 
it having been determined that "dry ice" 
(frozen carbon dioxide) previously used 
will not meet requirements in transport-
ing fish.. The company has completed 
the construction of a fish-packing shed 
and refrigeration plant and two aero-
planes are 110\Y in use by the company. 
Wholesale Establishment of the San Francisco International Fish Company, San Francisco. Standing in 
Front, I:eft .to Right-S. Dentid, Vice-President; Frank Alioto, Director; Elmer J. Ely, Secretary; 
P, Macc1, Duector; S. Tarantino, Treasurer; F. Balestrieri, Director; M. Macci, P. Dentici and on the 
E1~treme Right, G. Alioto, President and General Manager 
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CHAS. FELLER, INC. 
Wholesale Fish Dealer 
MARSHFIELD, OREGON 
Umpqua Fish, Storage 
and Supply Company 
Exclusive Producers of 
BRIGGS JERKED FISH 
SEAFOOD SUPREME 
Gardiner, Oregon 
Empire Cold Storage and 
Packing Company 
Mild Cured Salmon, Fresh Fish, Hard Salt 
Salmon, Halibut, Blaok Cod and Herring 
EMPIRE, OREGON 
In the Coos Bay District 
STAR FISH COMPANY 
SHIPPERS AND WHOLESALE DEALERS 
-OF-
Fresh Chinook, Silverside, Bright Fall and 
Steelhead Salmon in Season 
MAIN OFFICE, WHEELER, OREGON 
BRANCH OFFICE, BAY CITY. OREGON 
ON 
J. R. Burke Collier H. Buffington 
Gold Beaeh Paeking 
Company 
BANDON, OREGON 
Fresh, Frozen, Mild Cured and Canned Salmon 
Sunset Fish Co. 
Producers and Distributors 
of Chinooks, Steelheads, Silvers and Bright 
Fall Salmon 
WHEELER, OREGON 
Communicate for quotations 
NEWPORT FISH COMPANY 
CRAD MEREDITH, Manager 
WHOLESALE SHIPPERS 
Of Salmon, Halibut, Ling 
Cod and Snappers 
NEWPORT, OREGON 
Nehalem Bay Fish Co. 
H. W. KLEIN, Mgr. 
WHOLESALE DISTRIBUTORS 
Chinooks, Steelheads, Silvers and Bright 
Fall Salmon 
Let us quote you. 
WHEELER, OREGON 
THE OREGON FISH CO. 
Columbia River Smelts 
Also \Vholesale Dealers and Shippers 
Fresh, Salt and Smoked Fish, Crabs, Clams, Oysters and 
Various Sea Foods 
Telephone Atwater 5127 
143 Front Street Portland, Oregon i 
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NORTHWEST FISH LANDINGS 
The U. S. Bureau of Fisheries statis-
tical report shows that during February, 
1929, 432,185 pounds of fishery products, 
valued at $50,626, \vere landed by Amer-
ican fishing vessels at Seattle, \Vashing-
ton, compared with 354,925 pounds, val-
ued at $32,757, for the same month a year 
ago. This is an increase of 22 per cent 
in amount and 55 per cent in value. Col-
lecting vessels landed 108,110 pounds of 
fishery products, valued at $8,231, as com-
pared with 1,239,080 pounds, valued at 
$9,290, for the saiUe month a year ago. 
This is a decrease of 91 per cent in 
amount and 11 per cent in value. 
Halibut landings at North Pacific ports 
during February, 1929, amounted to 1,838,-
814 pounds, as compared with 1,300,640 
pounds for the same month a year ago, 
registering an increase of 41 per cent. 
Of the total, 1,586,828 pounds, or 86 per 
cent, were landed hy American vessels, 
and 251,986 pounds, or 14 per cent, by 
Canadian vessels. 
Landings of Halibut at Prince Rupert 
British Columbia, accounted for 1,063,276 
pounds, or 58 per cent of the total land-
ings; Seattle, 272,100 pounds, or 15 per 
cent; and ports in Alaska, 479,138 pounds, 
or 26 per cent. The landings at Van-
couver, British Columbia, amounted to 
1 per cent. 
THE LAST WHOOP 
Last month we printed a snap-shot of 
Van Camp Organization's office girls 
basking in the rays of a big Sunfish. 
Then rose the Catalina Islander in wrath 
and shattered the significance of a rare 
and remarkable picture by proclaming 
that the Sunfish was not a genuine Sun-
fish at all, but a base changeling called a 
Japanese Moonfish. How Could the gal-
lant Von \Vhiffietree say that the girls 
•vere out mooning in the gloaming of a 
Japanese '.Moonfish ?· That would have 
heen the last of the Count, and sad to 
relate, developmet1ts brought that fatal 
ending. Finding that his deception in 
passing off a :tvfoonfish for a Sunfish had 
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been discovered, the noble count dropped 
dead as a Jvlackerel with these beautiful 
words on his lips-"Oh, hell!"-and 
'\Vhoopie from the \Vharfs will resound 
no more where men go down to the sea 
for fish. 
PROPOSE TESTING OREGON 
FISH WHEEL LAW 
To test the validity of the Oregon anti-
fish wheel law, it is proposed that a 
friendly suit be entered in the U. S. Su-
preme Court by the State of VVashing-
tion. The point arises on the actual status 
of the treaty between tltc two states, 
whether legislation relating to the fishing 
industry on the Columbia river must be 
identical or whether a law passed by one 
state, binding only upon its own citizens, 
is a violation of the treaty. Attempts to 
settle· this point have not met with direct 
decision, which is what is desired. 
THE FOREIGN FISHERY TRADE 
Statistics used in the following ·were 
compiled and assembled from reports 
issued by the Bureau of Foreign and 
Domestic Commerce. 
Exports: During January, 1928, 22,-
898,309 pounds of domestic fishery prod-
ucts, valued at $2,804,052, were exported 
from the United States, compared with 
14,358,514 pounds, valued at- $1,678,361, 
for the same month a year previous. 
This is an increase of 59 per cent in 
amount and 67 per cent in value. These 
exports consisted of 6,330,635 pounds of 
canned Salmon, valued at $1,126,009; 
11,372,965 pounds of canned Sardines, 
valued at $852,842; 884,440 pounds of 
other canned fish and shellfish, valued at 
$151,739; and 4,310,269 pounds of fresh 
and cured fish and other fish products, 
iilcluding shellfish, valued at $673,462. 
The United Kingdom alone received 
75 per cent of the Canned Salmon, ·while 
the Philippine Islands, Netherland East 
Indies, British 1-falaya, and all European 
countries received 62 per cent of the 
canned Sardines. 
Imports: Imports during January, 
1929, amounted to 28,138,727 pounds, val-
ued at $3,227,154, as compared with 29,-
197,515 pounds, valued at $3,123,532, for 
the: same month a year ago. This repre-
sents a decrease of 4 per cent in amount 
and an increase of 3 per cent in value. 
These imports consisted of 12,465,520 
pounds of fresh and frozen fish, valued 
at $1,198,822; 13,999,938 pounds of cured 
and canned fish, valued at $1,503,640; 
and 1,673,269 pounds of fresh and canned 
shellfish, valued at $524,692. 
SAN PEDRO MARKET REPORT 
By George T. Ota 
Starling April 1st, the first week not 
much fish was received on the market. 
A few catches of local Barracuda were 
brought in, but by the second week the 
catch was increasing, and a few small 
loads of Sea Bass ·were brought in. 
American 1viackerel have been extremely 
scarce for the last five weeks. 1viexican 
Sea Bass have been coming in daily and 
substituting for all other fish require-
ments. Fish landed in San Pedro l'dar-
ket for the month of l\farch were as 
follows: 
Anchovies . . . . . . . . . . . . . . . . . . . . . 4,588, 
Barracuda ...................... 277,007 
Black Cod . . . . . . . . . . . . . . . . . . . . . 1,238 
Blue Bass . . . . . . . . . . . . . . . . . . . . . . 415 
Doni to . . . . . . . . . . . . . . . . . . . . . . . . . 5,401 
Flounder . . . . . . . . . . . . . . . . . . . . . . . 105 
Grunion . . . . . . . . . . . . . . . . . . . . . . . . 3,309 
HaEbut ........................ 46,131 
Jew Fish ....................... 10,032 
King Fish . . . . . . . . . . . . . . . . . . . . . . 35,764 
Am. l\{ackercl .................. 163,108 
Sp. Mackerel . . . . . . . . . . . . . . . . . . . 2,282 
:Mullet . . . . . . . . . . . . . . . . . . . . . . . . . 3,253 
Perch .......................... 18,112 
Rock Bass . . . . . . . . . . . . . . . . . . . . . . 2,466 
Sand Bass . . . . . . . . . . . . . . . . . . . . . . 285 
Sardines ........................ 30,47h 
Sculpin . . . . . . . . . . . . . . . . . . . . . . . . . 7,919 
Sea Bass, local. ................. 13,912 
1viexican Sea Bass, est.. .......... 150,000 
TINT'S FISH MARKET J. E. Lawrence & Co. I I 
Wholesale Distributors of 
Columbia River Salmon, Carp, Suckers and Smelts 
Alao all kinds of Fresh, Salt, Smoked and Pickled Fish, 
Oysters, Clams, Crabs, etc. 
Telephone Atwater 3 51 l 
206 Yamhill Street Portland, Oregon 
Unexcelled Service 
COAST FISHERIES 
Wholesale Fish Dealers 
Specializing in Salmon, Crabs and Crab Meat 
Shad and Shad Roe 
We Own and Operate Our Own Fleet of 
Fishing Boats 
WIRE US FOR PRICES 
REEDSPORT, OREGON 
I 
MERCHANDISE BROKERS 
General Sea Foods and Fish Products 
242 Salmon Street Portland, Oregon 
Steve Duemovich, Owner and Manager 
THE WESTERN FISH COMPANY 
Wholesale Distributors 
Columbia River Salmon and other Marine Products 
Branches: SPECIALIZING IN CRABS AND CRAB MEAT 
Bay Center, Wash., Walport, Ore, 124~126 First St. Portland, Ore, 
Telephone Broadway 3690 ]. F. Meehan, Manager 
PORTLAND FISH COMPANY 
SALMON AND HALIBUT -Also Fresh, Smoked, Pickled 
Fish and Oysters 
All Orders Filled at the Lowest Market Price 
34 Front Street Portland, Oregon 
-
-
J. H. REEVES- BROKER- Established 1914 
Sales Agent for Firms from S11attle to San 
New Accounts Solicited 
Diego 
Shipper of Salmon, Cod, Suclwrs, Etc. 
809 E. 76th St. N., Portland, Oregon 
-
£. J, Whitman, President £,t. 1892 
HAINES OYSTER CO. 
Largest shippers of Shellfish 
on the Pacific Coast 
Puget Sound Scallops, Shrimpmeat, Crabmeat, Olympia Oysters, 
Rod' Point Oysters, Deep Sea Crabs, Clams and all other shellfish, 
-QUALITY ALWAYs-
Pier No. 12. Telephone Main 6800. Seattle, Washington 
BALL and OLSON I 
PRODUCERS AND DISTRIBUTORS 
-OF-
Chinooks, Silvers, Steelheads and Bright Fall 
Salmon, also Sturgeon 
SOUTH BEND, WASHINGTON 
"If It Swims, We Have It" 
Palace Fish and Oyster Co. 
WHOLESALE DEALERS 
Fresh and Frozen Halibut and Salmon and all other 
Fresh Fish in Season 
Also Crabs, Clams, Oysters and Shrimps 
819 Railroad Ave. Seattle, Washington 
WHEN YOU ARE IN DOUBT 
Get in touch with the 
WHIZ FISH CO. 
WHOLESALE DISTRIBUTORS 
FRESH, SALT AND S~IOKED FISH 
Always on the Jo.b Whiz Dock, Seattle, Washington 
Wnshingtcn State llcnltl! 
Established 18!J:J Cerlificnte Nu. :1 
J. J. BRENNER OYSTER CO. 
Growers and \Vholesale Shippers of the 
FAMOUS FRESH OLYMPIA OYSTERS 
AND CLAMS 
502 Fourth Ave. West Olympia, Washington 
TACOMA FISH AND PACKING COMPANY 
WHOLESALE SHIPPERS 
OF FRESH, FROZEN AND SMOKED FISH 
Specializing in Puget Sound Salmon 
1107 Dock Street Telephone Main 1061 Tacoma., Washington 
I 
San Juan Fishing 
& Packing Co., Inc. 
WHOLESALE DEALERS, PACKERS AND SHIPPERS OF 
Fresh, Frozen, Salt, Smoked 
and Canned Fish 
ALSO: Fresh prime chilled Salmon and Halibut 
Steaks wrapped in parchment paper bearing San 
Juan trade mark and packed in small, convenient 
size fiber packages. 
-BRANCHES-
Seward, Alaska ~ Port Lawrence, Alaska • Ketchikan, 
Alaska - Uganik Bay, Alaska - Port San Juan, 
Alaska ~ Tutka Bay, Alaska - Pacific Fisheries Co., 
LTD., Prince Rupert, B. C. 
FOOT OF STACY ST. 
Seattle, Washington 
I John Hannula Jr. Fish Company I 
Producers and Distributors I 
Throughout the Year of 
Steelhead, Chinook Silver, and Salmon 
NO CLOSED SEASON 
~t of D Str~et 
=· 
Telephone 530 
Jo\berdeen, Washington 
OLSEN FISH AND 
COLD STORAGE CO. 
Producers and Distributors 
FRESH, FROZEN, SALT AND 
SMOI{ED FISH 
No Order Too Small. or Too Large for Presonal Attention. 
Pier No: 12, Seattle, Washi?gton 
IF IT'S SEAFOOD-SEE US 
RIPLEY FISH COMPANY, INC. 
DEPENDABLE QUALITY 
Pier No. 9 Seattle, Washington 
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NORTHERN CALIFORNIA 
FISHERIES COMPANY 
RESUMES BUSINESS 
The Northern California Fisheries 
Company, which suspended activities 
some three months ago, has resumed 
business at 606 lviontgomery street, San 
Francisco. Details of the organization 
have not been received, but it is reported 
that Alex. Paladini is interested and that 
one of his errands to the Atlantic coast 
is to make connections for the company. 
PALADIN! ON NEW YORK TRIP 
Alex. Paladini, president of A. Pala-
dini, Inc., San Francisco, was in Los An-
geles on the 23rd ult conferring •vith 
M. N. Blumenthal, his Southern Cali-
fornia representative. 1Jr. Paladini, who 
is one of the largest operators in the 
\Vest, was on his way to New York to 
sell mild cured Salmon and make some 
business connections. He went by the 
1.vay of Salt Lake and planned to stop a 
few days in Chicago, From New Y ark, 
on the return trip, he will take the 
Southern Pacific Steamship line to New 
Orleans and then over the Southern 
route. 
THREE SISTERS WRECKED IN 
FOG 
The Paladini trawler, Three Sisters, 
\Vas wrecked off Point Bonita in a heavy 
fog on April 14th. The captain, engineer 
and two of the crew were drowned, and 
as yet the body of the captain has not 
been found. The boat was built by the 
Paladini Company 14 years ago and had 
been in active service since that time, 
but was only recently overhauled and a 
new Diesel engine installed. 
FISH EXCHANGE AT FOOD SHOW 
The Los Angeles fifth annual Food 
Show opened 1Ionday, April 23, and 
closed Saturday, the 27th, in the Ambas-
sador Hotel auditorium. A booth was 
occupied by the State Fish Exchange 
with a display of fresh fish. Burt Pierce, 
Southern representative of the Exchange, 
has been 11, and Fred Bregante, of the 
Sunset Fish Company, San Diego, vms 
brought up to supervise the arrangemeut 
of the display. VValter Smith was dO\vn 
from San Francisco to have charge of 
the display. 
-----
MOVES TO LARGER QUARTERS 
George F. Naylor, prominent Los An-
geles broker, has moved from 847 Trac-
tion avenue to more elaborate quarters 
commensurate with his increased busi-
ness at 337 South Central avenue. Invi-
tation to all people in the trade is cor-
dially eXtended to call when visiting Los 
Angeles. There is always a. chance. of 
being able to render a servtce bestdes 
the pleasure of personal acquaintance. 
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PIONEER IN LOS ANGELES 
FISH TRADE P ~SSES 
JOHN C. LENK 
John C. Lenk, prominent and highly 
respected pioneer of Southern California, 
and of the fish trade of Los Angeles, 
passed away April 14, 1929, at Honolulu, 
T. H., from cardiac disorder, aged 68 
years. \Vith hi;.; wife he had gone to the 
enchanting islands of the Pacific in the 
hope of gathering new strength, but in-
stead he succumbed to an attack of the 
John C. Lenk 
malady with which he had been afflicted 
for some time. 1\lrs. Lenk left Honoluh1 
with the remains of her husband on April 
20 and arrived in Los Angeles on the 
26th. Funeral services were held in the 
Little Church of the FIO\vers, Forest 
La·wn Memorial Park, at 3 o'clock on the 
afternoon of the 27th, and was attended 
by many who had been lifelong friends 
who came to pay homage to the memory 
of a man they loved becau.se he was a 
noble man updcr all conditions and cir-
cumstances. 
John C. Lcnk came to California nearly 
forty years ago and very soon after ar-
rival became identified with the fisheries 
industry. He 1.vas associated with the old 
and well-known 1Iorgan Oyster Com-
pany for a period of ten years, or more, 
and later was with Young's 1.farket Com-
pany for several years. He resigned his 
position with Young's to establish the 
Newmarket Company about twenty years 
ago, in which enterprise he was asso-
ciated with R. H. J eiiries. \Vhile still 
interested in that concern, 'he retired 
from active business about 18 months 
ago. 
Besides his widow, :Mr. Lenk leaves 
t\yo sons, Arthur and Frank Lcnk, the 
last named being manager of Young's 
Market Company in Los Angeles. 
1v[r. Lenk led a very active life, always 
being hard at work and too busy to 
spare time for recreation .. On these rare 
occasions, however, he took keen delight 
in fishing off the wharf at Redondo or 
Santa }.{(mica. 
To have intimately known a man who, 
through the chances and mischances of 
life, ahvays carried his heart in his hand 
like an olive branch, waving away dis-
cord and welcoming peace, self-forget-
ful and self-sacrificing-a man_ like John 
Lenk, helps our faith in God, our fellow 
man and ourselves more than the sum 
of many sermons. 
-----
LIKE THE RIPLEY SERVICE 
J. Chas. Prins, head of the Ripley Fish 
Company of Seattle, has been making a 
tour of the territory served by his house 
and getting acuainted with the trade. He 
f.nds the dealers everywhere >veil satis-
fied with the Ripley service and many tes-
tify that under the Prins regime the 
quality of the merchandise has improved 
appreciably. The Henry Dowden Com-
pany is the Ripley representative in San 
Francisco and 1L N. Blumenthal in Los 
Angeles. Both brokers have served the 
house for more than seven years. The 
Ripley company has been in business for 
more than 20 -vears and maintains its own 
buying statimls in Alaska. A specialty is 
marie of .l~ainbmv Brand Salmon egg;=; for 
fish hatcheries and sell other merchan-
dise under their own label. 1\fr. Prins 
finds conrlitions generally very favorable 
for a good year. 
-----
WINDY AT SANTA BARBARA 
S. Larco 
Heavy winds for the past month have 
interfered with fishing to the extent of 
working a hardship on our fishing fleet. 
However, thing5 are beginning to look 
better. All the boats are out and we ex-
pect to have a good supply of fish in the 
near future. 
SEATTLE FIRM ESTABLISHING 
CALIFORNIA BRANCHES 
The G. Batcheller Hall Company of 
Seattle announces lhe opening of a 
branch office at 244 California street, San 
Francisco, in charge of A. VV. Edwards, 
formerlv assistant sales manager for 
Hunt Bros. Company. It is also an-
nounced that a branch will be opened in 
Los Angeles in the near future. 
STEAM REPLACED BY OIL 
The Klevcnhausen Packing Company 
at Altoona, \Vashington, has replaced 
its steam power plant \vith Diesel engine 
drive and Fairbanks-1-Iorse oil engine to 
run its ice machines.. The refrigeration 
capacity of the plant has been increased 
by the addition of a ne\V ice machine. 
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Boston. Clwml1er of Commerce 
Out On 28-Day Land Cruise 
THE 
The Boston Chamber of Commerce is 
out on a land cruise of the countrv ex-
tending over a period of 28 days--=.from 
April 22 to 1viay 19. The objects of the 
cruise are to establish new contacts, 
make new, ~m·d renew business acquaint-
ances, improve present and develop new 
markets, learn from vrsits to other busi-
ness centers, sec some of the scenic at-
tractions of the country and return with 
new ideas regarding New England and 
Boston. Among the cruising party is 
1\fr. Dana F. \Vard, treasurer of \Vanl 
Fisheries and an outstanding figure in 
the world connected with fishing and 
fishes. The Land Cruise Liner left Bos-
ton on April 22, and the itinerary includes 
dropping anchor in the \Vest at Globe 
and Phoeniz, Arizona, l\{onday, April 29; 
Riverside, Cal., Tuesday, April 30; Los 
Angeles, VVednesday and Thursday, May 
I and 2; Santa Barbara, Friday, May 3; 
Fresno, Saturday, May 4; Yosemite Na-
tional Park, Sunday, May 5; San Fran-
cisco, lvfonday and Tuesday, lvfay 6 and 
7; Sacramento, \Vcdnesday, 1\.fay R; Port-
land, Oregon, Thursday, lvfay 9; Tacoma, 
\Vashington, Friday, May 10; Seattle, 
\Vashington, Saturday, May 11; Spokane, 
VVashington, Sunday, !\.fay 12; Butte and 
Helena, Montana, Iviay 13; Salt Lake, 
May 14. This is a wonderful opportunity 
to get in touch -..vith the most enterprising 
business men from the most enterprising 
business city of the Atlantic coast and the 
wise will make the most of it. 
* * * 
Prmlrtcers Plmt illemmres 
To Stabilize Oystt~r Itlarl>-el 
The end of the 1928 oyster season finds 
Atlantic Coast producers concerned with 
their losses of thC past year and planning 
measures to eliminate working at cross-
purposes, and prevent ruinou·s competi-
tion. A meeting was held in N e\v Y ark 
in March attended by some twelve or 
fifteen oystermen to see what could he 
done. Views -..vere presented and the sit-
uation thoroughly discussed. It was 
agreed that some measure should be 
adopted to bring production and distribu-
tion within the lines of intelligent opera-
tion yielding a fair and just profit. Noth-
ing definite was arrived at, however, and 
another meeting was held last month and 
undoubtedly some plan of co-operation 
will be devised. The \~Test Coast is a 
field in which competition has been so 
b·en as to develop improper practices. 
The J, & VV. Elsworth Company, one 
of the oldest in the business, having been 
founded by Captain \Villiam B. Els-
worth, grandfather of the present officers 
of the company, this season being the 
91st of that organization, writes its west-
ern representatives that due to the >vork 
done from year to year for almost a cen-
tury, they have now more than 900,000 
bushels of oysters for use during the 
coming season and following. and express 
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confidence in their ability to protect their 
interests. It may be recalled that the 
Elsworth Company was the first to en-
gage extensinly in shipping oysters to 
the Pacific coast. \~Then 1.f r. Fred }·if or-
gan started up a[JOUt sixty years ago the 
Elsworth company was about the only 
one willing to "take a chance," and the 
friends and connections made at that 
time and since are proving a valuable as-
set, particularly arnong those who have 
indirectly succeeded the Morgan Oyster 
Company. So no matter what may be 
the result of the maneuvers of the east 
coast oystermen co-operatively, the indi-
CDtions are fair that the west coast mar-
ket will be well taken care of at prices 
not deviating greatly from those of the 
past season. 
* * * 
French Fishery Director 
Expresses riews of Future 
In a recent address on the future of 
the French sea fisheries, M. Lecourbe, 
director of the French Marine Fisheries, 
predicted that tra-..vlers equipped in the 
ordinary way would soon reach their 
limit of useful operation. It is no longer 
practicable to go far beyond the present 
limits for fishing, having regard to the 
safe preservation of the fish by means of 
icc, he said. "There is a danger of the 
present fisheries becoming exhausted, and 
then it will be necessary to fish further 
and further away. This can only be done 
by the adoption of mechanical refrigera-
tion on board the vessels, and the freez-
ing of the fish as it is caught. It is ob-
vious that fish frozen as soon as it is 
caught retains its freshness better than 
by packing it with ice in boxes. More-
over, by mechanical refrigeration the pe-
riod of preservation is indefinitely pro-
longed, thus enabling the fishing fleets to 
remain much longer at sea. The trawler 
of the future 'vill thus become a sort of 
floating factory, but if it be practicable 
to install a refrigerating plant, it is 
equally practicable to equip the boat with 
plants for treating the by-products of the 
fish and preventing all manner of waste." 
* * * 
Fisheries Department 
Ireland's Grcalest Dud 
Irish fishermen appear to he of the 
opinion that the ~Tinistry of Fisheries at 
Dublin needs a sound shaking up. At a 
meeting of the council of County Clare 
recently Mr. P. Hogan, T. D., frankly 
delivered his opinion, which was: "The 
Fisheries Department in Dublin is the 
biggest dud we have in national life and 
a waste of money to keep it in office, for 
it is not awake." Furthermore he sug-
gests the sack for tlw minister and all 
* • • 
Locating Fish by 
Sounding Apparatus 
" Addressing members of the Royal Geo-
graphical Society recently Rear-Admiral 
H. P. Douglas, hydrographer of the 
===='=~ 
British Navy, spoke of echo-sounding ap-
paratus which was used during the war 
for locating enemy submarines, that was 
now heing used in an improved form for 
locating fish. He said, "Increasing num-
bers of ships have been fitted with echo-
sounding apparatus despite the conserva-
tism of the sailor and his inclination tO 
look askance at any new-fangled inven-
tion. Fifteen trawlers have now been 
fitted and we find the echo~soJ1nder prov-
ing its value to the fishing industry. 
Apart from its assistance to ·the trawler 
from the purely navigation point of view, 
the echo-sounder has proved of inestima-
ble value in finding the banks where the 
fishing is good." Apparatus of the same 
character s also used by Norwegian fish-
ermen with marked success. 
* * * Louisiana Fish Dealers 
Form Stnle Association 
More than one hundred fish dealers 
from various parts of Louisiana met at 
the 1viontcleone Hotel in New Orleans 
recently and organized the Louisiana 
Fisheries Association. 
The Association will interest itself in 
increasing the consumption of fish by 
widening the markets and will also study 
and suggest improved methods of pack-
ing and icing fish shipped to different sec-
tions of the country so as to eliminate 
some of the losses suffered in the past 
due to faulty packing and icing. 
* * * lcelamlic Fishermen Strike for 
Nationalization of Trawlers 
Forty trawlers are tied up in the har-
bors of Iceland and a thousand fisher-
men are idle. The principal trouble ap-
pears to be that the men have been con-
vinced that they will receive greater 
wages and prosperity if the government 
owns the fishing vessels. While these 
fishermen arc making the discovery that 
the ownership of fishing vessels has little 
to do with the size of the catch or the 
price it will bring, fishermen from several 
European countries arc industriously 
gathering in the fish around the little 
isle of fire nad ice. 
* * * A Business Link 
Bt~tween Ori1mt tmtl Occident 
1\Ir. N. Tatsukawa, who is associated 
with the International 1vfarine Products 
Company of San Francisco, is the ex-
clusive represent;ltivc of the Japanese 
Fisheries interests in the importation of 
Albacore as well as of the canning com-
panies. He exports to Japan a consid-
erable quantity of fresh fish, principallY 
Halibut, Salmon and Scallops, and im-
ports Shrimp largely, besides Albacore 
and specialties for the Japanese trade in 
this country. Mr. Tatsukawa is a grad-
uate of the University of Nebraska and 
a man of wide business experience, speak-
ing English as fluently as Japanese. He 
makes his home in Oakland. 
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OCEAN GOlD 
Story by 1-1. Duldnficld Dialogue by Catherine Rogers 
BIBDiiilliiliiiRIA&iiliihdEDiiiD&&auaaasaaaumaaausa•aaauiaaaanaaaau;uaaaauuuaaaa 
SYNOPSIS oi preceding chapter: Joe Cava-
tJese and :Manuel Sorcnit.o, friends since boyhood, 
each owning an cxpeusive and modern-type fish-
ing bu-:~t, named the "Kittgfisher" ami the "Sea 
Gul!," respectively, decide to race their ships, 
much to the dismay o[ Joe's son l'anl, who is in 
love with Manuel's daughter Marie. Slim Dularis, 
also in love with i\Iarie, is Joe's first lll<J.te. Now 
g;o on with the story. 
CHAPTER II 
THE RACE 
It was exactly eight o'clock when Paul 
brought his car to a complete stop in 
front of Manuel's home. Before he had 
time to alight he heard l'viarie's step 
lightly coming down the walk, for she 
had been expecting him and was ready. 
Soon she was in the car beside him. 
He didn't kiss her as usual, but inune-
diately started the car and kept his eyes 
steadily on the road ahead of him. 1viarie 
'"'as puzzled and kept glancing up at him 
shyly. 
She couldn't refrain from admiring the 
clean-cut profile with the determined 
chin in spite of its boyishness, and the 
big, broad shoulders of this young man 
that she loved. Paul was handsome in a 
big, wholesome way and she was proud 
of him; but why \vas he acting this way, 
she thought. 
Finally she could stand it no anger 
and called, softly, "Paul." 
At the sound of her voice his whole 
expression softened, and he answered: 
"What is it, dear?" 
"It's you," Marie told him; "are you 
angry with me, or what is troubling 
you?" 
"Didn't your father tell you, ?vfarie, 
that he and Dad are planning a race?" he 
answered. 
"Is that all?" she laughed; "you surely 
don't think they'll carry out their silly 
threats, do you?" 
"I've heard them argue before," she 
continued, "and they always get over it, 
without any damage being done." 
"I do," he returned seriously, "and, 
somehow, I'm afraid of the outcome; 
they're both so headstrong." 
"Let's not talk about it, Paul," 1viarie 
scolded; "I '~or ked so hard today at the 
cannery that I'm >veary of anything that 
smacks of business.. Let's enjoy our-
selves, and let tomorrow bring what it 
may. \Ve have each other and, after all, 
what else matters?" 
"\Vhat a little optimist you arc," Paul 
<UlS>Vered, seemingly cheered by her 
spirit of indifference to anything that did 
not directlv concern themselves. 
Paul broUght his car to a stop in front 
of their favorite picture show house and, 
after lovingly assisting ~larie to alight, 
purchased two scats and they entered. 
Like hundreds of others had done be-
fore them, they sat there ind held hands 
and sighed when the hero in the picture 
passionately kissed the heroine, and 
ducked their heads sheepishly when the 
"fade out" showed them with a family. 
TheY had but left the theatre when 
they Cncountercd Slim Bularis. He was 
ipunaculately cJ.tessed and, tonight, he 
looked more of the man about town than 
a fisherman. He was fully conscious of 
it, too, for, as he came toward them, he 
actually s\vaggered. 
Paul's lip curled, and as far as he was 
concerned his whole evening was com-
pletely spoiled; but Slim saw none of 
this; he had eyes only for 1v[arie. 
Taking her proffered hand in his, he 
bowed low over it and asked with mock 
gallantry: "How are thou, fair maiden?" 
}1'1 arie laughed, but when she perceived 
Paul's attitude she drew her hand away 
quickly. 
lviarie was troubled; why was Paul 
being so rude? The man w<is only joking, 
she reasoned. True, she disliked this 
"Slim" person herself. Just why, she 
didn't know, but it simply was the intui-
tion God has given every woman. 
Woman has few weapons against man, 
but this seldom fails. 
Her thoughts kept running on, but her 
voice was saying aloud: "I'm quite well, 
thank you." 
Then "Slim" turned to his employer's 
son, and they discussed the contemplated 
race. 
This gave 1.farie a good opportunity to 
compare the two and to scrutinize this 
man, and she studied him from the top 
of his well oiled hair to his well shod 
feet. His complexion was sallow, and 
his small, shifty eyes showed signs of 
dissipation .. His misplaced eyebrow and 
his evident satisfaction with himself were 
disgusting to her. 
"Thank goodness," she mused, "Paul 
is not like that." 
FLETCHER, WIEST 
1101 East Fifth Street, Los Angeles, Calif, 
Good-byes were finally said, and both 
Paul and 1-Iaric were relieved to see this 
man replace his derby and finally turn 
the corner of the street. 
The 1vmnan realized that both men 
loved her; but "Slim" was too much in 
love with himself to care very deeply. 
She took 1-'aul's arm, happy in the 
thought that she had made a wise choice. 
It was the night before the race, and 
the "Kingfisher" and the "Sea Gull" 
were both in readiness for the test. At 
dawn they would start, and one of them 
wc-uld win. 
No one saw the mvslerious shadow as 
it darted along the Jock and crept with 
the stealth of a thief toward the two ves-
sels. Now and then it stopped and com-
pletely disappeared, as if afraid of being 
seen. Of that there was little possibil-
ity, however, as the hour was late, the 
night dark and there was no moon. 
Finally the shadow reached the side of 
the "Sea Gull." Here it paused a mo-
ment, then suddenly, with the agility of 
a cat, was over the side and onto the 
deck of the ship. It slid along to the 
stern, then noiselessly slipped over the 
side into the water, causing scarcely a 
ripple. 
It was only a matter of minutes when 
the same mysterious shadow was retrac-
ing its steps; but a cleat had been at-
tached to the "Sea Gull's" rudder which 
would retard its speed. 
(Continued on Page 46) 
SHIPPERS QUOTE US 
Fillets, Mild Cured Salmon, 
Kippered Cod and Salmon, 
Bloaters, Haddies, Etc. 
Livingston's 
Fancy Food 
Products Co. Inc. 
Distributors of 
ALL KINDS 
IMPORTED AND DOMESTIC 
CURED, SALTED AND 
SMOKED FISH 
Telephone TRinity 3784 
1203 E. 6th St. 
Los Angeles, Calif. 
co. 
Tel. MUtual 5277 
DISTRIBUTORS- BROKERS- AGENTS- REPRESENTATIVES 
SEA FOODS 
FRESH-FROZEN-CURED--SAL TED & SMOKED 
Western Representatives of 
NATIONAL FISH CO., LTD. 
Halifax, Nova Scotia 
National Brand Haddies, Fillets, Bloaters and 
Quick Fresh-Frozen Fillets 
The ••National Fish lis 
Agents 
Neubay Oyster Co., Port Norris, N. J. 
'Phone us your orders for oysters 
Agents for 
The 
Frank C. Pearce Company 
14Educator Products" 
National Dish" 1 
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TELL THE PUBLIC THE TRUTH 
ABOUT FISH AND IT WILL 
WIN APPROVAL 
Dy Dart A. Ghio 
Marlago=r Oakland Fish Company 
S U1HvfER is almost upon us, and with the approach of this season of the year, fish sales begin to drop. \Vhy? 
Simply because fish dealers have taken it 
as a matter-of-course that sales will drop, 
and have done nothing to remedy this 
fact. 
There is every reason why fish sales 
should increase, instead of decrease, dur-
ing the summer months. 1Iost fish is 
at its best in the summer; a greater va-
riety is offered; prices Hre lower; it is 
easy to cook, taking less time and, in 
most cases, less heat; it is as easily di-
gested as meat, and fish has been shown 
to possess as valuable nutritive proper-
ties as beef. \Vith everything in its fa-
vor, fish sales drop off simply because 
the general public is not acquainted with 
the facts. 
In making the truth known, the fish 
industry has no real obstacle to over-
come, and the public could be easily con-
·dnced of the advisability of using more 
fish in summer with a little collective 
advertising. Collective advertising has 
many times proved its \vorth, even in the 
face of what appeared insurmountable 
circumstances. It looked for a while as 
if the laundry business was due for a 
fall, \vith all kinds of washing machines, 
driers, ironers, etc., making the family 
wash easy. Did the laundries accept the 
new situation without a struggle? No~ 
On the contrary, collective advertising 
more than retaint:d their volume of busi-
ness. 
A Good Starting Point 
The "Fish \Veek" idea of The \Vest 
Coast Fisheries was a good one,and good 
starting point, hut we. should not stop 
there. Let's get together on some real 
systematic advertising and put fish over 
throughout the year. Let's contract with 
a good advertising firm to handle the ad-
vertising, and let the advertising make 
the real facts concerning fish known to 
the public. 
The advertising could make known to 
the public the physical characteristics of 
fish, so that the consumer -would knmv a 
fresh fish from one not fresh. One rea-
son riore people do not buy fish is he-
cause they have been sold fish not as 
fresh as it should he by some unscrupu-
lnus dealer, and not knowing how to dis-
tinguish fresh fish from stale fish, do not 
buy at all. 
Hey, Fattie! Look! 
1I ake known the chemical characteris-
tics of fresh fish. Let the ladies in par-
ticular, know that fish is not so fattening 
as meat. 
Jv[ake krwwn the composition of fish, 
the nature of the organic substances 
forming the tissues of fish. Let everyone 
knmv that the results of Osborne and 
Heyl's study of Halihut muscle shows 
that the analysis of Halibut muscles is 
approximately the same as that of chicken 
muscle. 
Make knmvn that the results of some 
recent experiments by Holmes relative 
to the digestion of fish by man show that 
"Considering the experiments as a whole, 
the very complete utilization of the pro-
tein and fat sutmlied by the fishes stud-
died offer additional experimental evi~ 
dence that fish is a very valuable food 
and that its extensive use in the dietary 
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is especially desirable." That many other 
investigations concerning the digestibility 
of fish all indicate that fish flesh is as 
easily and as completely digested as 
meat. 
The Vital Vitamin 
Jvfake knmvn the vitamin content of 
fish. The importance of the antirachitic 
vitamin content of fatty fish can hardly 
be over-estimated. In many countries 
where dairy products are high-priced and 
vegetables nrc scarce, as in Alaska, Lab-
rador, and Iceland, all of the common 
foods are deficient in this vitamin with 
the exception of fish and that doubtless 
its presence in fish prevents the outbreak 
of rickets and other diseases directly, or 
indirectly, caused by a deficiency of this 
vitamin. 
Make known everything of interest 
about fish. Instead of keeping the knowl-
edge of fish in the dark, let everyone 
know all there is to know about fish. 
:rvfake fish a subject of general discus-
sion. Teach people how to cook fish 
properly. Advise them regarding which 
kinds are best fried, which best boiled, 
·which best broiled, ·which best baked, 
etc., etc. 
The proper kind of collective advertis-
ing ·will put fish over in summer and all 
the year through, so let's get busy. 
WILL GROW AND PROSPER 
\Ve feel sure your magazine ·will grow 
and prosper. Assuring you of our good 
wishes for your success, we are very cor-
dially yours.-S. Vallas, Secretary-l\fan-
ager Arcadian Seafood Co., New Orleans. 
OCEAN GOLD 
(Continued from Page 45) 
\Vas that a laugh that pierced the inky 
blackness of the night-cruel and sinis-
ter-or was it just the splashing of the 
waves beneath the dock? 
Promptly at dawn, both vessels were 
ready for the start; the manager of the 
cannery, who was to be the starter and 
sole judge of the race, raised his re\rolver 
m1d fired, and the race was on. 
(TO DE CONTINUF,D) 
\\'!10 wws the mysterious sharlow? \\'ho wins 
the mce? Head Chapter III. 
THE TOUCH TRANSCENDENT 
Seattle, April 16, 1929. 
l\Ir. M. \V. Eley, Publisher, 
The California Fisheries, 
San Pedro, California. 
My dear l\Tr. Eley: 
In a recent letter you stated that 
someone had said that your maga-
zine lacked the personal touch. 
\Vc heartily disagree, \Ve do 
knmv that the publisher is not lack-
ing in personal touch. J-Ie hadn't 
been in our oOlce more than a few 
minutes \Yhcn he "touched" us for 
a good sized nd. No, we cannot sec 
anything \Yrong with your "per-
sonal touch." It seems to be work-
ing all right. 
Then again, your new collection 
systern bids fair to be a "touching" 
proposition. It looks good from 
\vhcrc we arc sitting; rnore power 
to you. 
Yours very truly, 
1TcCallum-Lcgaz Fish Company, 
I
, Inc. 
By A. J. McCALLUM. 
AJM:BLB 
TEXAS SHRIMP 
\Vest Coast Shipments solicited. 
\Ve have the supply and know how 
to ship long distance orders. 
WIRE US NOW 
TWO BROTHERS FISH 
MARKET 
\Vholcsale Distributors 
Ingleside and Port O'Connor 
TEXAS 
SPENGER SHRIMP 
COMPANY 
Shrimp Producers 
(Fresh or Dried) 
SAN QUENTIN POINT, 
MARIN COUNTY 
When motoring drop in and try our 
Famous Shellfish Cocktail 
dehydrated stock · 
Catering to export trade on I 
Son~;,~.~~ ~~~?;.~n;?;ent• 1· 
C. E. FISHER 
Eslublished 1914 
Wholesale Shrimp 
Port Lavaca, Port O'Connor and 
Seadrift, Texas 
Three houses - three chances to 
have stock. 
Can Ship Barrel or Carload. 
IF YOU ARE IN NEED OF SHRIMP, 
WIRE ME 
Address all correspondence to 
C. E. FISHER 
Port Lavaca, Texas 
SHRIMP 
Lone "Star Fish & Oyster 
Company 
Shippers of Fresh and Cooked 
HEADLESS SHRIMP OR 
PRAWN 
Also Frozen and Canned Stock 
Corpus Christi, Texas 
May, 1929 THE WEST COAST 47 
I 
I 
SACRAMENTO 
THE MEREDITH FISH COMPANY 
Wholesalers of Sacramento River Salmon, 
Catfish, Striped Bass and Shad 
LARGEST SHIPPERS IN NORTHERN CALIFORNIA 
P. 0. Box No. 954 Tel. Main 545 
116 Eye Street, Sacramento, California 
New Capital Fish Co. 
WHOLESALE DEALERS IN 
FRESH FISH 
QUOTE US 
Phone Main 695 
1117 Third Street Sacramento, Calif. 
'l'eleplJOne Mnin 475 EST. 1880 
TONG SUNG COMPANY 
Commission Merchants and oldest Fish Shippers in 
Northern Cnliforna 
Branch: Reno, Nevada , . 916 Third St., Sacramento, Cal. 
STOCKTON 
P. BUSALACCHI & BROS. 
WHOLESALE FISH J;)EALERS 
Producers and Shippers of Sacramento River 
Catfish, Shad, Striped Bass and Salmon 
Standing Orders Solicited 
PHONE Stockton 1032 or 4095 
29-31 E. Channel St. Stockton, California 
SAN LUIS OBISPO 
Established 1918 Telephone 864 
SAN LUIS FISH COMPANY 
Wholesale Dealers of Fresh Fish and Shell Fish 
581 Dana Street P. 0. Box 305 San Luis Obispo, Calif. 
SANTA MONICA 
PALACE FISH COMPANY 
P. L. HINES, Owner 
Shippers, quote us-on Halibut, Salmon, Striped Bass, Roe, 
Shad, Catfish, Shrimps and nil kinds of Specialties 
Established since 19011 1421 3d St., Santa Monica, Calif, 
EST. 1920 JIM I\IIA TTHEWS, PROP. 
MATTHEWS FISH COMPANY 
Dealers in all kinds of fresh fish~Shippersquoteus on specialties 
SANTA MONICA, CALIFORNIA 
MONTEREY 
I. Takigawa, Pres., Mgr. Est. Since 1902 
Pacific Mutual Fish Co., Inc. 
Producers and Distributors of 
FRESH FISH 
WE SHIP ANYWHERE 
Write us regarding SHELL and SLICED 
ABALONE, MILD-CURED SALMON, SAR-
DINES and ANCHOVIES in brine or dry salted. 
Telephone 368-P. 0. Box T 
Cable Address "Pac-Mutual" 
23-25-27 Municipal Wharf, Monterey, California 
SANTA BARBARA 
Wire for Our Quotations Established 1870 
S. LARCO FISH COMPANY 
We ship everywhere.__all kinds of California Sea-Foods. 
Special attention given to standing orders 
SERVICE PAR-EXCELLENCE 
I 
Specializing m Lobsters-Live and Cooked 
~· 214 State Street Santa Barbara, California 
NEWPORT BEACH 
- I 
I 
J. P. HORMAN FISH CO. 
WHOLESALING 
Halibut, Rook Cod, Rod< Ba", Maakml, Jawfi>h and Small> I 
I_ Telephone 350-W Newport Beach, ~<:,tlif: __ 
FRANK SUTTORA FISH CO. 
WHOLESALE SHIPPERS 
Halibut, Rock Cod, Rock Bass, Macl[erel, Jewfish and Smelts 
Telephone 269 or 134 Newport ~each, Calif. 
OCEANSIDE 
OCEANSIDE FISH MARKET 
Retail Fish Dealers 
1 04 Third Street · Oceanside, Calif. 
48 THE WEST COAST FISHERIES May, 1929 
SAN PEDRO 
VAN CAMP 
ORGANIZATIONS 
San Pedro San Diego 
Los Angeles 
Wholesalers 
FISH and SEA FOODS 
San Pedro 
'otl-tl'o 
-HOME OFFICE-
Cable Address, "Mutual" 
Bentley's Complete Phrase 
California 
Mutual 
Fish Company 
Municipal Fish Wharf, San Pedro, Calif. 
Wholesale Fresh Fish Dealers 
Import-Export-All kinds of marine products 
'otl-tl'o 
Packers of 
'"Pampco"" Brand Tempra Fish Cake 
O,tl-tiO, 
George T. Ota, Manager 
Telegraph "Mutual" for your fish requirements 
STAR FISHERIES 
Wholesale Distributors of AU Kinds of Southern Calif. Sea Foods 
If you crave Service place your requirements with us 
Telephone Mnln 01115 Telephone 2525 
P. 0. Box 365, Snn Diego, C111lt. Munlclpnl Flsll Wharf, Snn Pollro, Cnl. 
SAN PEDRO 
Vincent Di Meglio 
Annie Di Meglio 
Jack Cuomo 
Est. 1897 
Ocean Fish Company 
DISTRIBUTORS 
All Kinds Fresh, Salted, Smoked and 
Fish Specialties 
Standing Order Given Special Attention 
WIRE FOR OUR 
QUOTATIONS 
TELEPHONES 
Market Phone 229 
Residence Phone 1596 
MUNICIPAL FISH WHARF, San Pedro, Calif. 
We Handle Nothing But the Best 
At Lowest Prices. Good, Fresh Fish Products of all kinds, at all 
times. Send us your strmding order 
"If It Swims, We Have It'" 
PACIFIC COAST FISH CO. 
and NAKAHARA COMPANY 
Ship Chandlery and Supplies 
Phones; 907 nnd 908 P. 0. Box 267 
Municipal Fish Wharf, San Pedro, Calif. 
Y. KAMIYA, Mgr. E•t. 1910 
CENTRAL FISH COMPANY 
Shippers of all kinds of Southern Co.lifornia Fresh Fish. 
Depend on us to supply your wants regardless of the quantity 
MAINTAINING JAPANESE SHIPPING DEPARTMENT 
"Standing Orders" 
Tel. 834. Care Municipal Fish Wharf, San Pedro, Calif. 
Established 1897 
We ship standing 
orders all over Texas, 
California, ArizGna, 
Nevada, New Mexico, 
Etc. 
NOTE: We are large 
buyers of all kinds of 
Fresh Fish and Spe-' 
cialties. Please quote 
us on volume. 
Producers, Packers and Shippers of Ali Kinds of 
FRESH, SAL TED and SMOKED FISH 
LOBSTERS, OYSTERS, CRAMS 
Standard Fisheries Company 
Phone San Pedro 5, Municipal Fish Wharf, San Pedro. 
Established 1911 Telephones; 333 and 334 
ZANKICH BRQS. FISH CO. 
WHOLESALE SHIPPERS WITH A REPUTATION 
Telephone 1474, Municipal Fish Wharf, San Pedro, Calif: 
May, 1929 THE WEST COAST FISHERIES 
SAN PEDRO 
Independent Fish Co. 
G. MINEGHINO, Mgr. 
Wholesale Distributors of Sea Foods 
"When Others Fail Try Us" 
Specializing in Standing Orders 
Phone 475 Municipal Fish Wharf, San Pedro 
PIONEER FISHERIES 
Wholesalers of nll kinds of Fresh Fish, Perch, Kingfish, Smelts, 
Mackerel, Lobsters, Etc, 
STANDING ORDER SPECIALISTS 
Telephone 10, Municipal Fish Wharf, San Pedro, Calif. 
SAN PEDRO FISH CO. 
Wholesale Dealers and Standing Order Shippers of all 
California Seafoods 
PROMPT and RELIABLE-"QUICK SERVICE" 
Municipal Fish Wharf San Pedro, California 
LOS ANGELES 
WREDEN 
, a name linked up with over thirty years of Los Angeles 
FISH, POULTRY nncl MEAT HISTORY . 
. a name that stands .QUALITY-HIGH with a majority of 
lending hotels and restaurants of Southern Calfornia . 
. a name upon which hundreds of equally discriminating 
smaller hotels and restaurants depend daily for meats that 
NEVER vary in quality-delivered by a 40-truc:k Fast-
Service that NEVER slips up. 
, . a name surrounded by a great organizntion which under-
stands EVERY requirement of the vast hotel and restau-
rant trade it faithfully serves. 
Main Plant and Offices 
Wreden Packing & Provision Company 
129 South Main Street, Los Angeles Phone MUtual 4351 
M. H. ISENBERG 
FORMERLY ZAISER PRODUCE CO. 
Wholesale Fish Dealers 
SPECIALIZING IN FRESH WATER FISH 
We are the oldest firm in Los Angeles handling the 
FRESH WATER FISH TRADE 
Telephone WEstmore 3263 1812 South Central Ave. 
LOS ANGELES, CALIFORNIA 
A. K. KOULOURIS 
OLDEST SEA FOOD BROKERAGE FIRM IN 
SOUTHERN CALIFORNIA 
Handling all classes of Fish and Sea Food Specialties 
A Few more accounts solicited 
606 E 4th St. Los Angeles, Calif. 
Telephone V Andilre 3067 
CENTRAL FISH AND OYSTER CO. 
PRODUCERS, TAKE NOTICE:-We buy all kinds of Fish, espe· 
dally Carp, Blaclt Cod, Mullet, White Fish, Rock Cod, Halibut 
Sa.lmon and Specialties. 
Tel. VAndiJm 3740. 1012-14 So. Central Ave., Los Angoles, Calif 
LOS ANGELES 
Young's Market Company 
Wholesale Fish Division 
Los Angeles 
Attention, Producers: Quote us fresh fish and 
specialties 
410 Towne Ave. Phone Metropolitan 6366 
Harbor Fish Company 
Wholesale Dealers 
Fresh, Salted, Smoked and Canned Sea Foods 
All varieties of Shell Fish and Specialties 
PRODUCERS, TAKE NOTE:-Quote us on all kinds 
Fresh Fish and Specialties 
631-633 Central Ave., Los Angeles, California 
Phones TR 6259, TR 6250 
M. N. Blumenthal 
WHOLESALE FISH BROKER 
Producers' Selling Agent 
Fresh and Frozen Fish, Frog Legs, Shrimps, 
Crabs, Scallops, Red Cross Brand Oysters, 
Fillets 
Quote Your Offerings 
LOS ANGELES, CALIFORNIA 
405 STANFORD A VENUE 
Los Angeles Fish and 
Oyster Company 
Producers and Distributors 
of 
Super-Quality Sea Foods 
Fresh, Frozen, Salt, Smoked Fish 
Specializing 
Enchanted Island Fillets 
Also 
Specialties in Season 
Home Office: 739 Kohler Street 
Telephone VAndike 2084 
Los Angeles, California 
Producing Branch-San Pedro-Telephone 520 
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LOS ANGELES 
GEORGE F. NAYLOR 
General Sea Food Broker 
All Kinds Fresh, Frozen, Salt 
and Cured Fish 
Telephone TUcker 4293 
Room 204, 337 South Central Avenue 
Los Angeles, California 
MARINE FISH COMPANY 
We nre Large Buyers of All Kinds of Seafoods. Quote us Volume, 
We operate 13 Stack Trucks covering all of Las Angeles County. 
Telephone TRinity 5371. 1214 Produce St., Los Angeles, Calif. 
SAN DIEGO 
Fred W. Schellin, Pres. E. j, Ghio, Secy, and Treas. 
American Fishermen's Protective Assn. 
ACTIVE AND PROGRESSIVE 
Membership-! 03 Boats, average 4 Fishermen to Boat 
Transacts all business contingent to our association 
Telephone: 3-1804 
867 Harbor St. P.O. Box 875 San Diego, Calif. 
JOHN N. VITALICH, Manager Established 1915 
CHESAPEAKE FISH CO. 
Wholesale Dealers in all kinds of 
CALIFORNIA FRESH AND SAL TED FISH 
Specializing= 
LOBSTERS 
Live and Cooked 
849 Harbor Street I 
SAN DIEGO, CALIFORNIA 
Van Camp Organizations 
Producers of Supreme Quality Sea Foods 
LIVE AND COOKED LOBSTERS 
Texas Shipments Made Direct from San Diego 
WIRE FOR PRICES 
867 Harbor Street, San Diego, Calif. 
LAWRENCE OLIVER, Manager Established 1908 
AMERICAN FISHERIES CO. 
Wholesale Dealers in and Shippers of 
SAL TED, DRIED and PICKLED FISH 
Salted Barracuda, Yellowtail and Jewfish 
Lobsters in Season,---Live and Cooked 
WE SPECIAI..lZE IN Fil'h Fertilizer nnd Fish Oil 
Get Our Prices in Car-lots Before Contracting Elsewhere 
WIRE FOR QUOTATIONS 
841 Harbor Street San _!liego, Calif. 
Charles A. Landers 
SEA FOOD BROKER 
Serving the San Diego Trade 
in Their Outside Fish Require:n:ents 
Producers Accounts Solicited 
Municipal Pier Bldg. San Diego, Calif. 
SAN DI!EGO 
F. BUONO, Gen. Mgr. P. CRIVELLO, Secretary 
San Diego Fishermen's Association, Inc. 
-KEENLY ALERT-
Directing the wants of our Membership, aggregating 
85 Boats, average 4 Fishermen to the Boat. 
Telephone Franklin 2714 
825 Harbor Street San Diego, Calif. 
H. DAKIS, Proprietor Established 1914 
San Diego Fisheries Co. 
Direct. Wholesale Dealer in Fresh Sea-Food 
OUR SPECIALTY-LIVE AND COOKED LOBSTERS 
SHIPPED EVERYWHERE 
Wire u, for Quotation-We Respect Standing Orders 
Telephone: Main 9698 
B 15 Harbor Street Box 77 San Diego, Calif • 
.. 
If It Swims We Have It ••• 
The People's Fish Company 
Producers and Distributors of 
ALL KINDS OF CALIFORNIA SEA FOODS 
Special attention to Hotels and Restaurants 
Especially LOBSTER5-Live and Cool,ed 
Frosh, Smolu~d. Shell and Fresh Water Fish in Season 
TELEPHONES: Main 4158 and 41S9 
869 Harbor St. P. 0. Box 1205 San Diego, Calif. 
' Prompt and Honest Established 1908 
Try THE UNION FISH COMPANY 
Direct Wholesale Dealers in Fresh and Salt Fish 
LOBSTER5-Live and Cooked 
825 Harbor Street Snn Diego, Calif. 
STELLAR FISH COMPANY 
1{. 0. SHIMA, Mnnngllf' 
Wbolesnle Fresh Flsfl nntl Lobsters 
S~tcclnllzln!J. to the lnpaneso Trade-fully untlerstnntlln(J quallh' of Fresh Fls.h 
tlo;;lretl especln.lly Tunn, Ynllowtail, BniTncutln, Mulluts, Snnbnss., Etn. 
825 Harbor Street San Diego, Calif-
- SAN FRANCISCO 
I Henry Dowden Bryce Florence 
HENRY DOWDEN CO. 
Brokers 
Marine Products 
Telephone DA venport 6820 
598 Clay Street San Francicso, Calif. 
COMPAGNO AND ASARO 
FISH, OYSTERS, POULTRY AND GAME-Largest Retail Dealers 
in San Francisco, Handling All Kinds of Seafood Spedalties 
GRANT MARKET, 743 MARKET STREET 
San Francisco, Calif. Phone Kearney 5636 
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